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PEEFAC5E  TO  THE  NEW  EDITION. 

*  These  are  begot  in  the  Tentride  of  memozy,*— - 
— and  deliyered  upon  the  mellowing  of  occasion/ 

Shaxbsfsabx. 

In  presenting  to  the  public  a  New  Edition  of  her 
Family  Fare,  the  Authoress  takes  the  opportunity  of 
expressing  her  thanks  for  the  liberal  appreciation  it  has 
hitherto  received,  and  she  trusts  that  the  new  matter 
which  she  now  adds  will  be  a  further  aid  to  the  inex- 
perienced housewife^  and  thus  her  efforts  to  be  useful  will 
have  been  a  labour  of  love. 

It  is  needless  to  say  that  bills  of  fare  cannot  possibly 
be  giyen  to  suit  all  persons^  as  what  may  be  considered 
extravagant  by  one,  may  be  deemed  the  reverse  by  an- 
other: therefore  they  must  be  considered  and  referred 
to  as  simply  suggestive.  The  bills  of  fare  for  four 
persons  have  been  served  as  small  dinners  of  entertain- 
ment;  those  who  may  wish  to  use  them  as  Family 
Fare  can  easily  suit  them  to  such  by  leaving  out  one 
or  two  of  the  dishes,  and,  if  to  be  served  to  a  larger 
number,  by  increasing  the  quantities  of  the  dishes 
suggested. 

The  receipts,  also,  are  open  to  the  same  difference 
of  opinion  as  the  bills  of  fare;  but  it  must  be  remem- 
bered, to  make  good   dishes,  good  materials  must  be 
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used.  Wine  and  cream  may  often  be  omitted^  but  the 
same  good  result  must  not  be  expected. 

The  receipts  are  written^  and  the  quantities  are 
given^  to  teach  inexperienced  cooks  how  to  make  and 
how  to  serve  very  good  dishes. 

Those  who  may  find  them  too  good,  or  too  costly, 
can  remove  the  fault  by  giving  out  less  of  those  articles 
that  may  seem  to  them  to  be  extravagant. 

It  will  be  observed  that  small  quantities  are  given  in 
many  of  the  receipts  for  second  dressing:  they  have, 
however,  all  been  used  by  the  Authoress:  therefore, 
the  young  housewife  may  with  confidence  give  her 
orders  so  as  to  use  up  every  ounce  of  fish,  meat, 
or  poultry,  and  the  result  will  be  a  presentable  and 
savoury  little  dish. 

Before  closing,  the  Authoress  begs  to  say  that  she 
has  been  applied  tx)  for  'an  explanation'  of  the  word 
'  gill.'  She  therefore  thinks  it  well  to  say  here  that  by 
a  '  gill '  she  means  a  quarter  of  a  pint. 


PEEFACE  TO  THE  SEVENTH  EDITION. 

In  preparing  a  New  Edition  of  ^Family  Fare/  Crexfydd  has 
thought  it  well  to  add  the  receipts  for  making  her  condiment 
sauces ;  together  with  a  few  new  dishes  and  other  things  worth 
knowing. 

For  Bills  of  Fare,  Receipts,  and  other  Matter  added  to  the 
Sixth  and  Seventh  Editions  and  Eighteenth  Thousand  of  Ore- 
fydd*s  '  Family  Fare,'  see  cbd.  and  following  pages,  and  for  the 
Index  see  page  340. 

EursmoTOK:  1874. 


PREFACE. 


Jijoa  know  better  precepts  than  these,  candidly  tell  me; 
if  not|  follow  them  as  I  do.  HoiiAci. 


Ahib  the  numerous  books,  to  which  the  names  of  well- 
known  professors  of  the  culinary  art  are  attached,  it  may 
appear  in  some  degree  presumptuous  in  one  unknown,  to 
present  to  the  Public  her  '  Cre-fydd's  Family  Fare.' 

The  Authoress  would  not  have  been  thus  daring  had 
she  not  ascertained  by  her  own  experience,  as  well  as  that 
of  many  friends,  that  whatever  the  other  merits  of  previous 
works  on  the  subjects  of  cookery  and  household  manage- 
ment, they  are  not  practically  available  for  the  moderate 
and  economical,  yet  reasonably  luxurious,  housekeeper,  or 
for  those  who  are  young  or  who  are  inexperienced  in 
those  matters.  In  those  works  there  is  no  lack  of  receipts, 
maxims,  and  *  directions  to  the  cook ;  *  but  in  general,  when 
tested  by  a  moderate  cook,  or  directed  by  an  inexperienced 
person,  failure  and  disappointment  are  the  result. 

Let  any  young  housewife  in  moderate  circumstances  (and 
we  cannot  all  afford  to  invoke  the  shade  of  Ude,  or  have 
Francatelli  at  our  elbow)  answer  whether,  when  she  has  put 
the  newly-purchased  cookery-book  into  the  hands  of  her 
cook,  she  has  not  been  ultimately  disappointed.  Not  from 
excessive  fastidiousness  on  her  part,  or  from  the  want  of 
goodwill  in  the  cook,  but  because,,  in  the  majority  of 
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instances^  the  receipts  and  directions  are  only  suited  to  those 
cooks  who  are  well  informed^  and  have  had  considerable 
practice  (see  note,  p.  xiiL^  They  are  often  the  result  of  theo- 
retical ingenuity,  or  the  productions  of  those  who  know, 
but  who  cannot  impart  their  knowledge  to  the  uninformed. 
Theory  and  practice  must  be  combined ;  and  that  com- 
bination put  forth  in  such  language,  that  while  the  lady 
will  not  object  to  read,  the  cook  will  be  able  to  understand. 
The  Authoress  of  the  present  work  has,  from  various 
motives,  sought  opportunities,  and  from  peculiar  circum- 
stances found  them,  of  acquiring  the  receipts  it  contains. 
They  are  not  all  new  to  the  Public,  though  many  of 
them  are,  but  they  have  all  this  recommendation  — 
that  they  have  been  tested,  and  served  on  the  table 
of  the  Authoress,  under  her  direct  supervision.  Those 
dishes  have  past  the  ordeal  of  fastidious  and  almost 
morbidly  critical  palates,  and  have  come  forth  with  ap- 
proval. The  materials  suggested  are  reasonably  econo- 
mical, the  quantities  exact,  and  the  directions  plain. 
The  words  *  reasonably  economical'  are  used  advisedly, 
as  it  would  be  insulting  to  the  understanding  of  sensible 
persons  to  state  that  inferior  materials  can  be  formed  into 
superior  dishes.  In  addition  to  the  receipts  on  cookery, 
the  Authoress  has  introduced  a  variety  of  other  receipts 
and  suggestions  for  the  management  of  a  house  and  ser- 
vants. With  regard  to  servants,  it  may  be  observed  that 
many  of  them  would  be  much  better  for  the  gentle  but 
firm  directions  of  a  kind  mistress  Experienced  and  skilful 
servants  need  no  direction ;  but  such  are  not  always  to  be 
found ;  and  when  found,  the  rate  of  wages  required  by  them 
would  not  be  suitable  to  persons  with  a  moderate  income. 
A  mistress,  under  such  circumstances,  if  she  would  have 
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a  comfortable  establishment^  must  be  able,  in  some  degree^ 
to  instruct  her  servants ;  without  this,  it  is  impossible  that 
they,  who  have  but  little  experience,  can  know  the  wants 
incident  to  a  respectable  family. 

The  necessity  of  doing  what  she  advises,  has  been 
forced  on  the  Authoress  during  a  long  life  of  much 
experience. 

In  order  to  moderate,  in  some  degree,  the  difficulty  of 
managing  a  household,  tiiese  suggestions  are  made.  If 
the  Authoress  has  aided  the  young  housewife,  and  smoothed 
the  way  in  the  difficulties  of  housekeeping,  and  in  that 
essential  to  health  and  comfort,  good  cooking,  her  object 
has  been  attained. 

It  will  be  observed  that  the  quantity  of  every  ingredient 
used  is  carefully  given,  as  well  as  the  exact  time  required 
in  cooking.  Each  receipt  is  perfect  in  itself,  for  it  is  found 
that  reference  to  other  receipts  is,  to  the  inexperienced, 
extremely  perplexing.    French  terms  are  avoided. 

It  is  right  to  add  that  the  whole  of  the  receipts  have 
been  successfully  used,  with  the  simple  aid  of  an  ordinary 
range,  and  the  U8wd  appliances  found  in  the  kitchen  of  a 
small  establishment. 


NOTE. 

The  following  extracts  from  modem  and  much-praised 
cookery-books,  in  our  own  language,  as  well  as  French, 
Italian,  and  German,  will  fully  justify  the  remark  in  the 
text :  — 

'LAMB  CUTLETS  1  LA  PRINCESSE. 

'  Trim  and  fry  the  cutlets  in  the  usual  manner ;  and  when  be- 
come partially  cold,  dip  each  cutlet  up  to  the  bone  in  some  stiffly- 
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reduced  Allemande  sauce,  strongly  iiavoured  with  muahrooms; 
each  cutlet  as  it  is  dipped  to  be  aflerwards  placed  flat  on  a  baking- 
sheet  upon  rough  ice,  to  set  the  same  quite  firm  on  the  cutlets ; 
they  are  then  to  be  egged,  cinimbed,  fried  in  hot  lard,  and,  being 
dished  up,  are  to  be  garnished  with  a  pur^e  of  green  asparagus, 
or  asparagus  peas,  and  some  supreme  or  any  other  white  sauce 
poured  round  the  base.* — Francatelli*s  Cook's  Guide, 

*  SHOULDERS  OF  VEAL,  STUFFED, 

'  Take  the  joint  and  lay  it  with  the  skin  side  downwards ;  with 
a  sharp  thin  knife  carefully  detach  the  meat  from  the  bladebone ; 
then  hold  the  shoulder  edgewise,  and  detach  the  meat  from  the 
other  side  of  the  bone,  being  careful  not  to  make  a  hole  in  the 
skin ;  then  cut  the  bone  from  the  knuckle  and  take  it  out.  You 
may  at  first  be  rather  awkward  about  it,  but  after  once  or  twice 
trying  it  will  become  easy ;  you  may  also  take  out  the  other 
bone,  but  I  prefer  it  in,  as  it  keeps  the  shape  better ;  then  lard 
the  lean  part  like  the  neck  (in  No.  320) ; '  mix  some  salt  and  a 
little  mixed  spice  together,  with  which  rub  the  meat  from  whence 
the  bone  has  been  cut,  stuff  with  veal  stuffing,  or  sausage-meat,  . 
or  suet  pudding ;  braise,  garnish,  and  serve  (as  No.  303).  This 
being  the  toughest  part  of  the  veal,  it  should  be  tried  before 
taking  up,  to  see  if  it  is  properly  done,  by  thrusting  a  larding 
needle  in  it.  If  it  goes  in  easily,  it  is  done.  This  joint  is  excel- 
lent cold,  and  should  be  caiTed  in  thin  slices  crosswise.' — Soyer's 
Modem  Housewife, 

'  POULETS. 

'  Set  the  fowls  for  one  hour  in  cold  water,  then  they  are  to  be 
plain  boiled.  For  the  sauce,  use  a  pint  and  a  half  of  b^chamelle 
and  a  teaspoonM  of  white  sauce ;  reduce  it  to  a  pint ;  put  into 
it  equal  quantities  of  mushrooms  and  truffles,  and  pieces  of 
quenelle  the  size  of  a  nut ;  leave  it  in  the  bain-marie  to  keep 
warm,  and  remain  till  wanted.  Serve  the  sauce  in  a  tureen,  to 
be  put  on  each  plate  by  the  carver.'-^TAe  Lady's  Guide, 

'haricot  MUTTON. 

'  This  dish  is  nothing  more  than  mutton  chops  browned  in  the 
fiying  pan,  and  then  stewed  in  just  enough  water  to  cover  them, 
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with  pieces  of  onion,  carrot  and  turnip  (also  browned),  cat  into 
dice,  and  placed  upon  them,  flavoured  with  mushroom  or  walnut 
catsup,  tomato  or  Beading  lauce,  and  served  with  a  slice  or  two  of 
pickled  gherkin.* — The  Dinner  QuesUoTh, 

'BEBF  PALATES. 

'  Simmer  them  in  water  several  hours,  till  they  will  peel ;  then 
cut  the  palates  into  slices,  or  leave  them  whole,  as  you  choose, 
and  stew  them  in  a  rich  gravy  till  as  tender  as  possible.  Be|bre 
you  serve,  season  them  with  cayenne,  salt,  and  ketchup.  If  the 
gravy  was  drawn  clear,  add  also  some  butter  and  flour.  If  to  be 
served  white,  boil  them  in  milk,  and  stew  them  in  a  fricassee 
sauce,  adding  cream,  butter,  flour,  and  mushroom-powder,  and 
a  litile  poimded  mace.' — ^Mrs.  Rundell's  Domestic  Cookery. 

'xtlTE  DE  YEAH  EN  TORTUE. 

'  Apr^s  avoir  fkit  blanchir  et  bouillir  la  tite  de  veau,  vous  la 
d^sossez  enti^rement  et  la  coupez  en  morceaux.  Vous  dentelez 
ForeiUe  pour  mettre  en  haut  et  couronner  votre  plat,  et  vous  la 
&ites  cuire  comme  pour  manger  au  naturel,  avec  neanmoins  im 
peu  de  vin  blanc.  Pendant  qu'elle  cuit,  vous  disposez  votre 
ragodt.  Vous  fidtes  im  roux  que  vous  mouillez  de  bouillon. 
Vous  y  ajoutez  des  crates  de  coq,rognons,  champignons,  quenelles, 
ris  de  veau,  ibies  de  volailles,  bouquet  de  persil,  beurre,  sel, 
piment,  vin  de  Mad^re,  avec  jaimes  d'oeufs  durcis,  la  langue  et  la 
oerveUe.  Les  morceaux  de  la  tSte  ^tant  bien  ^goutt^s,  vous  les 
dressez  en  pyramide,  vous  versez  votre  sauce  et  vos  garnitures 
dessus,  et  vous  gamissez  votre  plat  d*^crevisse  et  de  croilltons 
frits.' — La  Bonne  et  Parfaite  Cuisiniere. 

'IKSALATA  DI  YITELLO  CON   SALSA  TABTARA. 
(In  nn  bordo  di  Gelatinft.) 

'  Fate  cuocere  6  ettogiammi  di  coscia  di  vitello  ben  mortiflcata, 
in  un  tegame,  con  im  po'  di  cipolla,  carota,  e  prezzemolo,  nettati 
e  tagliate,  im  po*  di  butirro,  ima  fetta  di  lardo ;  fatela  rosolare  im 
poco,  bagnatela  con  un  po'  d'  acqua,  ed  aceto,  sale,  2  garofani ; 
£itela  cuocere  finch^  h  tenera ;  rafireddata,  ponetela  sopra  un  piatto. 
Fate  una  buona  gelatina  come  al  No.  7,  aggiungendo  la  cottura 


Z7i  PBBFAOE. 

della  coscia,  fittte  ben  chiara ;  empite  uno  stampo  a  bordura ; 
&tela  oongelare  ferma,  rinyersata  sul  piatto;  mettete  nn  poco 
d'insalata  trita  nel  mezzo,  miflchiata  conun  po'  d*  olio;  quindi 
tagliate  la  came  a  fette  sotdlissimi,  disponetela  suH'insalata,  rico- 
perta  ben  liscia  con  salsa  tartara  spessa  (No.  54) ;  impiantate 
sopra  il  bianco  d*  una  lattuga  ben  netta,  e  guemita  alP  intomo  di 
lattugbe  e  servitela  di  bella  figura.' — Trattato  di  Cucina  Modema 
di  Vialardi  Giovanni,  Aiutante  capo  cuoco  del  B^  di  Sard^na. 

'BEiaNETS  YON  iJBBiaGELISBENEM  FISOH. 

'  Man  macht  eine  Farce  yon  einem  StUck  zerrUhrter  Butter 
etwas  MuskatnuBS  und  Salz,  einigen  Eiem,  Zitronenschale, 
geriebenem  Weissbrod  tind  dem  vorrathigen,  fein  gebackten 
Fisch,  formt  davon  fingerlange  und  zweifingerbreite  StUckcben, 
wiQzt  sie  in  £7  und  gestuszenem  Zwieback,  worunter  man 
Parmesan,  oder  HoUandischen  Kase  mischen  kann,  imd  brttt  sie 
in  Butter,  hellbraim.  Man  kann  sie  mit  in  Butter  gebackener 
Petersilie  giBxnvcen^^Prahtiaches  Kochbuch  fOr  die  gewdknliche 
undfeinere  KUche,  verfasst  von  HenrietU  Davidi9.    186L 


REMARKS  ON  FAMILY  FARE. 


The  Bills  of  Family  Fare  are  made  out  for  two  persons,  as  it  is 
foimd  to  be  more  diffictdt  to  provide  for  few  than  many.  They 
are,  however,  so  arranged,  that  by  a  proportionate  addition  of 
quantity,  they  will  serve  for  fonr  or  six  persons ;  and  those  who 
may  consider  them  too  muck  for  two,  will  have  a  choice  of  dishes 
to  select  from.  If  the  bills  of  fare  be  followed  in  sucoessiony  it 
will  be  seen  that  everything  is  disposed  of,  as  nearly  as  can  be, 
*>  ^  without  being  acquainted  with  the  appetites  and  habits  of  the 
consumers.  The  puddings  may  be  found  too  large,  but  they  can 
easily  be  reduced,  as  the  exact  quantities  are  given  in  each 
receipt.  The  price  of  fish  varies  considerably,  consequently  it 
should  be  chosen  according  to  the  market  of  the  day.  The  fish 
for  family  fiure  should  not  exceed  the  prices  in  the  subjoined  list. 
Those  prices,  and  all  others,  as  well  as  the  calculation  of  house- 
keeping expenses  (see  Hints  to  Mistresses),  will  only  be  a  guide 
to  residents  in  London  or  the  suburbs,  and  even  there  thoy  will 
vary  in  different  districts. 

It  must  be  remarked  that  the  bills  of  Family  Fare  are  made 
out  for  the  present  year,  1864 ;  the  Sundays  and  Movahle  Fasts 
and  Feasts  are  marked,  consequently  they  may  be  regulated  to 
serve  for  any  year. 

LIST  OF  SHOP  PRICES. 

Salmon,  Is.  9d.  per  lb. ;  small  turbot,  Bs,  6d. ;  brill,  2s»  6^. ; 
cod,  Is.  per  lb. ;  soles.  Is.  Qd.  a  pair;  smelts,  1^.  Qd.  a  dozen ; 
whiting,  Sd.  each  ;  eels.  Is.  Sd.  per  lb. ;  haddock.  Is.  6(2.  each ; 
dory,  2s.  each ;  mullet.  Is.  Sd.  each ;  salt-fish,  Sd,  per  lb. ;  mackerel, 
Sd.  each ;  herrings,  Is.  Bd.  a  dozen ;  skate,  lOd.  per  lb. ;  crabs, 
2-9.  each  ;  lobsters,  1^.  9d.  each ;  oysters,  Bd.  and  Sd.  a  dozen. 

a 


BILLS  OF  FAMILY  FARE. 

Jmnumry  !• 

BBEAKFAST. 
Broiled  haddock,  poached  eggs,  cold  meat,  honej* 

DINNER. 

(See  preoedmg  remarks.) 

Ox-tail  soup. 

,  Boiled  leg  of  mutton  (7  lbs.),  caper  sauce,  mashed  turnips, 

carrots,  potatoes. 
Mince-pies,  Annette's  pudding,  Welsh  rabbit. 

KITCHEN. 
(1  lb'.)  Beef-steak  pudding,  potatoes,  mince-pies. 

Juimary  2. 

BREAKFAST. 
Broiled  bacon,  eggs,  bloaters,  cold  mutton. 

DINNER. 

Economical  soup. 

Curried  mutton,  rice,  firied  tripe  and  onions. 

Potato  puffs. 
Cheese,  celery,  &c. 

KITCHEN. 
Cold  mutton,  potatoes,  boiled  rice. 

Simdaj,  7aaiiai7  3. 

BREAKFAST. 
Omelet,  sausages  on  toast,  sardines. 

DINNER. 

Economical  soup. 

Boast  fowl,  tongue,  rump  steak  (1  lb.),  brocoli,  mashed  potatoes, 

bread  sauce  and  grayy. 
Victoria  pudding,  stewed  cheese. 

KITCHEN. 

Hashed  mutton,  apple  pudding. 


BILLS  OF  FAMILY  FAB£«  XIZ 


BREAKFAST. 
Gold  fowl,  tongue,  egga^  mannakde. 

(See  xemazks  preceding  Jan.  1.) 

Fried  cod  (about  1  lb.),  garnished  with  fried  oysters  (1  dozen). 

Minced  fowl,  with  saTouiy  rice. 

Mutton  chops,  potatoes. 

Regent  pudding,  cheesikins. 

KITCHEN. 

Irifih  stew,  currant  dumplings. 

, • 

JmaMtay  t* 

BREAKFAST. 
Buttered  eggs,  tongue,  bloaters,  marmalade. 

DINNER. 

Onion  soup. 
Roast  loin  of  mutton  (5  lbs.),  lobster  cutlets,  layer,  potatoes, 

currant  jelly. 
Apple  fritters,  cheese,  celery,  &c. 

KITCHEN. 
Beef-steak  pie  (l|lb.),  potatoes. 


BREAKFAST. 
Potted  meat,  broiled  kidneys,  poached  eggS. 

DINNER. 

Fried  soles  (a  medium  size). 
Mutton  stewed  with  pickles,  veal  cutlets,  Brussels  sprouts, 

mashed  potatoes. 
Cheese,  &c. 

KITCHEN. 

Cold  pie,  potatoes,  rice  pudding. 

a2 


&X  BILLS  OF  FAMILY  FARE. 

BKEAKFAST. 
Kippered  salmon,  mutton  chops,  cold  sole,  preaenrei. 

DINNER. 

Palestine  soup. 

GalTs  head  (half),  bacon,  brocoli,  mashed  potatoes. 

Baked  marmalade  pudding. 

Cheese,  &c. 

KITCHEN. 
Mutton,  &c.,  potatoes,  suet  dumplings. 


BREAKFAST. 
Broiled  whiting,  cold  bacon,  ^;gs,  sardines. 

DINNER. 

lilock  turtle  soup. 

Hump  steak  (1^  lb.),  potatoes,  layer. 

Pancakes. 

Cheese,  &c. 

KITCHEN. 
Boiled  pork  (2^  lbs.),  peas  pudding,  greens. 

Jaaaary  9« 

BREAKFAST. 
Cold  bacon,  potted  meat,  hung  beef,  marmalade. 

DINNER. 

Baked  haddock. 
Boiled  rabbit,  with  onion  sauce,  mutton  cutleti^  with  spinachi 

potatoes. 

Fig  pudding. 

Cheese,  &c, 

KITCHEN. 
Cold  pork,  potatoes,  raisin  dumplings. 


BILLS  OF  FAMILT  FABB.  XZl 

■uBdayv  Jamuuir  10. 

BBEAXFAST. 

Cutlets  made  hot,  hung  beef,  omelet,  marmalade. 

DINNEB. 

Mock  turtle  soup  (economical). 
Boast  beef  (9  lbs.),  borseradish  sauce^  Brussels  sprouts,  potatoes. 

Ancboyy  toast,  potato  pudding. 
Cheese,  &c. 

KITCHEN. 

Baked  neck  of  mutton  (3  lbs.),  Yorkshire  pudding,  potatoes. 

■  I  .III* 

BSEAKFAST. 
Mock  brawn,  toasted  bacon,  ^ggs,  muffins. 

DINNEB. 

Giblet  soup. 
Cold  beef,  salad,  roasted  potatoes. 
Paradise  pudding,  cheese  souffle. 

KITCHEN. 
Soup,  cold  mutton,  potatoes. 


BREAKFAST. 
Mock  brawn,  cold  beef,  bloaters,  honey. 

DINNER. 

Fried  whiting,  melted  butter. 
Beef,  with  acid  sauce  (2nd  dressing),  fricasseed  tripe  (white), 

potatoes. 

Ground  rice  cup  puddings. 

Cheese,  &c. 

KITCHEN. 
Soup,  cold  beef,  potatoea. 


XZii  BILI^  OF  FAIOLT  FABE. 

Jtammry  IS. 

BBEAEFAST. 
Potted  beef|  mock  brawn,  sardinea,  roUk 

DINNBB. 

Giblet  Boup. 
Soaet  loin  of  pork  (4  lbs.),  apple-sauce,  greens,  potatoes. 

Potato  pufis. 
Cheese,  &c. 

KITCHEN. 
Gold  beef,  potatoes,  treacle  pudding. 


BREAKFAST. 
Sheep's  tongues,  omelet,  dried  haddock. 

DINNEU. 

Rice  soup,  sprats. 
Pork  coUops  (2nd  dressing),  (1  lb.)  rump  steak,  potatoes. 

Matrimony  pudding. 
Cheese,  &c 

KITCHEN. 
Toad  in  a  hole,  potatoes. 

ffannary  IS. 

BREAKFAST. 
AmboivieMf  fined  eggs  and  bacon,  potted  meat. 

DINNER. 

Ojster  soup. 

Boiled  aitch-bone  of  beef  (11  lbs.),  carrots,  greens,  potatoes. 

Baked  cocoa-nut  pudding,  stewed  cheese. 

KITCHEN. 
Beef  steak,  potatoes,  apple  dumplings 


BILLS  OF  FAHILT  FABl.  ZZUl 

Jmrnamry  IC 

BREAKFAST. 
Cold  bee^  broiled  whiting,  hot  cake,  preaexres. 

PINNEB. 

Small  brill,  anchovj  sauoe. 
Gold  bee^  pickled  beetroot,  stuffed  cabbage,  roasted  potatoe& 

Cumberland  pudding. 
Cheese,  &c. 

KITCHEN. 
Mutton  chops  (two  chump  chops),  potatoes,  bread  pudding. 

SuBdAaTf  Jannary  17. 

BREAKFAST. 
Cold  beef,  scolloped  fish,  honey. 

DINNER. 

Julien  soup. 

Roast  loin  of  veal  (6  lbs.),  boiled  ham,  brocoli,  potatoes. 

Lemon  pudding,  Welsh  rabbit. 

KITCHEN. 
Cold  beef,  potatoes,  apple  pie. 

Juivarjr  18. 

BREAKFAST. 
Cold  ham  and  cold  veal,  potted  shrimpa,  rolls. 

DINNER. 

Boiled  haddock,  egg  sauce. 
Minced  veal,  Italian  £ishion,  roast  pigeons,  mashed  potatoes. 

Almond  and  potato  pudding. 
Cheese,  &c. 

KITCHEN. 
Bubble  and  squeak,  potatoes,  treacle  pudding. 


ZZIY  BILLS  OF  FAMILY  FABE* 

Januarj'  19. 

BBEAEFAST. 
Cold  ham,  scolloped  fiah,  pigeons  made  hot. 

DINNEB. 

Carrot  soup. 
Mutton  cutlets  with  Indian  sauce,  rissoles  of  veal  and  ham, 

mashed  potatoe& 

Orange  fritters,  black  pudding. 

Cheese,  &c. 

KITCHEN. 
Shoulder  of  mutton,  potatoes,  Sussex  pudding. 

/ 

January  ao. 

BREAKFAST. 
Hissoles  made  hot,  spiced  beef,  marmalade. 

DINNER. 

Soiip. 
Boast  hare  (currant  jelly),  minced  mutton,  winter  spinach, 

potatoes. 

Currant  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  mutton,  potatoes,  bread  pudding. 


BREAKFAST. 
Rissoles  of  mutton,  potted  ham,  marmalade,  muffins. 

DINNER. 

Plain  fillets  of  sole. 

Hashed  hare,  veal  pie,  potatoes. 

Swiss  pudding. 

Cheese,  &c 

KITCHEN. 
Boiled  tripe,  potatoes,  baked  apple  dumplings. 


BILLS   OF  FAMILY  TAME*  SHT 


BREAKFAST. 
Veal  pie,  potted  meat,  poached  eggs,  honej. 

DINNER. 

Hare  aonp  (economical). 

Stewed  kidneys,  fried  cow  heel,  maahed  potatoes. 

Bashaws  of  lobster,  apple  fiitterSi 

Cheese,  &c. 

KITCHEN. 
Sausage  pudding,  potatoes. 

Jmanmry  as. 

BREAKFAST. 
Broiled  sole,  potted  ham,  eggs,  hot  cakes,  marmalade. 

DINNER. 

Cod^B  roes,  fried. 
Roast  fowl,  boiled  pork  (2  lbs.),  greens,  potatoes. 

Annette*s  pudding. 
Cheese,  &c, 

KITCHEN. 
Beefsteak,  potatoes,  rice  pudding. 

Snndayy  Janaarj  Z%» 

BREAKFAST. 
Cold  fowl,  poached  eggs,  mock  p&t^  de  foie  gras. 

DINNER. 

Tapioca  soup. 
Pigeon  pie,  stewed  breast  of  veal,  mashed  potatoes. 

Apple  Charlotte. 
Cheese,  &c. 

KITCHEN. 

« 

Stewed  ox  kidney,  potatoes. 


ZZVi  BILLS  OF  FAMILY  FARB. 

Jmnuary  2S« 

BREAKFAST* 
Pigeon  pie,  mock  pkt6  de  foie  gras,  marmalade. 

DINNER. 

Macaroni  soup. 

Roast  leg  of  mutton  (7  lbs.),  cunant  jellj,  brocoli,  potatoes. 

Jersey  padding. 
Cheese,  &c 

KITCHEN. 
Breast  of  veal  made  hot,  potatoes,  baked  batter  padding. 

January  26. 

BREAKFAST. 

Marmalade,  slices  of  mutton,  broiled,  mock  pftt4  de  foie  gras, 

cold  mutton. 

DINNER. 

Cold  eysters,  cut  lemon,  brown  bread  and  butter. 

Minced  mutton,  with  macaroni  (2nd  dressing),  roast  fowl, 

sausages,  Brussels  sprouts,  potatoes. 

Sweet  omelet. 

Cheese,  &c. 

KITCHEN. 
Cold  mutton,  potatoes,  rolled  jam  pudding. 

Jaanarj  27. 

BREAKFAST. 
Legs  of  fowl,  broiled,  sausages  made  hot. 

DINNER. 

Ox  cheek  k  la  mode. 

Veal  cutlets  in  paper  (Maintenon),  croquets  of  fowl, 

mashed  potatoes. 

Baked  rice  pudding. 

Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  potatoes,  hard  dumplings. 


BILLS  07  FAMILT  7ABB.  XZyH 


BBEAEFASr. 
GroqnetB  made  hot,  broiled  ham,  eggs,  xnamuJade. 

DINKEB. 

Fillets  of  sole,  with  sweet  herbs. 

'Haricot  of  mutton,  sweetbread,  spinach,  potatoes. 

Prince  Albert's  pudding. 

Cheese,  &c. 

SITCHEK. 
Ox  cheek,  potatoes,  apple  pndding. 

JaBuary  29. 

BBEAKFAST. 
Broiled  whiting,  hung  beef,  honey,  muffins. 

DINNES. 

Boiled  cod,  oyster  sauce. 
Fried  cow  heel,  onion  fritters,  broiled  rump  steak  (1  lb.), 

mashed  potatoes. 

Jam  tart,  custards. 

Cheese,  &c. 

KITCHEN. 
Mutton  chops  (two  chump),  potatoes,  hasty  pudding. 

Juaamrj  SO. 

BBEAKFAST. 
Fried  ^;gs,  bacon,  hung  beef,  potted  shrimps,  preserres. 

DINNEB. 

ScoUoped  fish. 
GalTs  heart,  roasted,  pork  cutlets,  tomato  sauce,  potatoes,  greens. 

Lady  Betty's  pudding. 
Cheese,  &c 

KITCHEN. 
Beefsteak  pndding,  potatoes. 


XXTiii  BILLS  OF  FAUILT  FAR8 

Bom6m^9  Juanmxy  SI. 

BBEAKFAST. 
BoUed  tongue,  potted  ahrimps,  poached  eggs,  mannalade. 

DINNER. 

Carrot  soup. 
Boast  beef  (9  lbs.),  horseradish  sauce,  Yorkshire  pudding, 

brocoli,  potatoes. 
Savoury  macaroni,  stewed  pears. 

KITCHEN. 
Mutton  pie,  potatoes. 

Veliniary  1L. 

BBEAKFAST. 
Tongue,  broiled  bacon,  potted  meat,  honej. 

DINNER. 

Small  brill,  shrimp  sauce. 
Ck>ld  beef,  pickles,  lobster  cutlets,  mashed  potatoes. 

Fig  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  meat  pie,  potatoes,  baked  rice  pudding. 

Velkmary  2. 

BREAKFAST. 

Cold  beef,  potted  tongue,  buttered  eggs. 

DINNER. 

Scolloped  fish* 
Beef  with  mushrooms  (2nd  dressing),  veal  and  ham  pie* 

Velvet  cream  with  jam. 
Cheese,  &c 

KITCHEN. 
Peas  soup,  cold  beef,  potatoes. 


BILI£  OF  FAMILY  FABE.  ZXIX 

Vebnuurj  S. 

BREAKFAST. 
Veal  pie,  dried  haddock,  eggs,  potted  tongae. 

DINNER. 

Julien  BOTip. 
Fowl  stuffed  with  chestnuts  and  braised  with  bee^  mashed 

potatoes. 

Cliflon  puffets. 

Cheese,  &c. 

KITCHEN. 
Hashed  beef,  with  dumplings,  potatoes. 


BBEAKFAST. 
CJold  fowl,  veal  pie,  sardines,  marmalade. 

BINNEB. 

Baked  haddock. 
Boiled  leg  of  pork  (5  lbs.),  peas  pudding,  greena 

Croquets  of  fowl. 

Puddings  in  haste. 

Cheese,  &c. 

KITCHEN. 
Fried  plaice,  beef  sausages,  potatoes. 

rebmarj  8. 

BREAKFAST. 
Scolloped  fish,  cold  pork,  croquets  made  hot 

DINNER. 

Gravy  soup. 
Mutton  pudding,  curried  oysters,  rice,  potatoes. 

Belgian  pudding. 
Cheese,  &c, 

KITCHEN. 
Barley  broth,  sheep^shead,  potatoes. 


ZZZ  BILLS  OF  FAMILT  FABB. 


BBEAKFAST. 
Gold  pork,  omelet,  marmalade,  sardines. 

DINNER. 

Fried  eels  (1^  lb.). 

Stewed  rump  steak  (1^  lb.),  potatoes,  broooli. 

Bath  puddiDg,  cheese  souffle. 

KITCHEN. 

Peas  soup. 
Gold  pork,  potatoes,  boiled  rice. 

Snadajt  Vebmarj  7i 

BREAKFAST. 
Eelfl  made  hot,  bacon  and  eggs,  preserves. 

DINNER. 

Macaroni  soup. 
Boast  loin  of  mutton  (5  lbs.),  stewed  onions,  mashed  potatoes. 

United  States  pudding. 
Gheese,  celery,  &c. 

KITCHEN. 

Upper  side  of  round  of  beef  roasted  (8  lbs.),  Yorkshire  pudding, 

potatoes. 


BREAKFAST. 
Gold  hee£,  dried  haddock,  eggs,  marmalade,  rolls. 

.    DINNER. 

Fried  smelts  (12), 

Loin  of  mutton  stewed  with  pickles  (2nd  dressing),  minced  beef, 

cutlets,  mashed  potatoes,  Brussels  sprouts. 

Jam  rolled  pudding. 

Gheese,  &c. 

KITCHEN. 
Gold  bee^  roasted  potatoes,  cold  pudding. 


BILU3  or  FAIOLT  FABS.  ZXX] 

•liroTe  Toasday*  Vebnuurj  9* 

BREAKFAST. 
Minced  beef  cadets  made  hot,  fried  aole,  mannalade. 

DINNER. 

Giblet  soup. 
Roast  yeal,  chtimp-end  of  loin  (6  lbs.),  gammon  of  bacon  (4  lbs.), 

broooliy  potatoes. 

Pancakes,  cut  lemon. 

Cheese,  &c. 

KITCHEN. 
Gold  beef,  potatoes,  pancakes. 

Aidi  ^Vadaaadajf  Vebniarj  10. 

BREAKFAST. 
Omelet,  potted  bee^  marmalade. 

DINNER. 

Salt  fish,  parsnips,  egg  sance.. 

Minced  veal,  with  rice,  roast  pigeons,  mashed  potatoes. 

Sayonry  macaroni,  apple  fritters. 

KITCHEN. 
Salt  fish,  parsnips,  egg  sance,  hashed  beef,  potatoes. 

Vebnuursr  11« 

BREAKFAST. 
Pigeon,  bacon,  eggs,  honey,  rolls. 

DINNER. 

Scolloped  fish,  fried  parsnips. 

Mutton  cutlets,  with  onion  sauce,  rissoles  of  veal, 

mashed  potatoes,  brocoli. 

Sweet  macaroni  (Portuguese). 

Cheese,  celery,  &c 

KITCHEN. 
Sausage  padding,  potatoes. 


ZZZU  BILLS  OF   FAMILY  FABE. 

February  12. 

BREAKFAST. 
Biflsoles  made  hot,  cold  bacon,  buttered  ^gs,  marmalade. 

DINNEB. 

Artichoke  soup. 
Boafit  loin  of  pork  (5  lbs.),  apple  sauce,  Brusselfl  sprouts,  potatoes. 

Blancmange,  preserves. 
Cheese,  &c. 

KITCHEX. 
Haricot  mutton,  potatoes. 

Ttlbunukry  13. 

BREAKFAST. 
Spiced  beef,  broiled  haddock,  marmalade. 

DINNER. 

Fillets  of  sole,  with  Tartar  sauce. 
Pork  pilot,  rump  steak  (1  lb.),  fried  potatoes,  greens. 

Swiss  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  pork,  potatoes,  treacle  pudding. 

Bnodayf  Vebmary  1ft. 

BREAKFAST. 
Spiced  beef,  sardines,  eggs,  hot  cake,  marmalade. 

DINNER. 

Carrot  soup. 

Boiled  fowl,  white  sauce,  Bath  chap,  stewed  celeiy,  potatoes. 

Cheesecakes,  jam  tartlets,  cheese  souffle. 

KITCHEN. 
Ox  heart,  roasted,  potatoes,  baked  rice  pudding. 


BILLS  OF  FAKILT  FABE.  ZXOU 

Tefnumrj  18. 

BREAKFAST. 
Gold  fowl,  chap,  eggs,  marmalade. 

DINNER. 

Small  tnrbot  or  brill,  shrimp  aauce. 

Boast  leg  of  mutton  (8  lbs.),  (currant  jelly),  brocoli,  maahed 

potatoes,  Junior  United  pudding. 

Cheese,  &c. 

KITCHEN. 
Hashed  heart,  potatoes,  hard  dumplings. 

Vebmarjr  16. 

BREAKFAST. 
Spiced  beef,  chap,  sardines,  honey,  hot  cake. 

DINNER. 

Scolloped  fish. 

Fillet  of  mutton  (2nd  dressing),  curried  oysters,  rice, 

haricot  beans,  fried  potatoes. 

Potato  puffs. 

(yhcese,  &c. 

KITCHEN. 
Hashed  heart,  suet  dumplings,  potatoes. 


Ve1»iiiary  17. 

BREAKFAST. 
Slices  of  mutton,  broiled,  spiced  beef,  omelet,  marmalade. 

DINNER. 

Oz-tail  soup. 
Fricasseed  tripe  (brown),  curried  mutton,  rice,  potatoesi 

Lemon  bread  pudding. 
Cheese,  <&c 

KITCHEN. 

Cold  mutton,  potatoes,  currant  dumplings. 

b 


ZXXiv  BILUB  OF  FAMILY  VABK. 

BBBAKFAST. 
Broiled  widting,  sheep's  tongue^  eggs,  marmakda. 

DINNER. 

Buttered  soles. 

Stewed  ox  palates,  mutton  chops,  potatoes. 

Orange  fritters. 

Cheese,  &c. 

m 

KITCHEN. 
Hashed  mutton,  potatoes,  rice. 

Ttlhrumry  19. 

BBEAXFAST. 
Sardines,  sausage-meat  cakes,  cold  sole,  preserreii. 

DINNER. 

Ox-tail  soup. 
Breast  of  veal,  stewed  (4  lbs.)  with  ojsters,  spinach, 

mashed  potatoes. 
Cumberland  pudding,  cheesikins. 

KITCHEN. 
Stewed  beef  steak,  potatoes. 

VebmaiT  20. 

BREAKFAST. 
Cold  veal,  broiled  ham,  fried  eggs,  marmalade. 

DINNER. 

Fried  plaice. 

Bump-steak  pie,  curried  yeal,  rice,  mashed  potatoes. 

German  pufls,  cheese  souffle. 

KITCHEN, 
Cold  Teal,  potatoes,  bread  pudding. 


BIU^  OF  FAHILT  FABE*  ZZXT 

Bnndaari  Tehrumrj  at. 

BEEAKFAST. 
€k>ld  pie,  sausageB,  sardines,  mannalade. 

DINNER. 

Onion  Bonp. 

Stewed  stilton  of  beef  (8  lbs.),  broooli,  potatoes. 

Derbjahire  padding,  cheese  bisooits. 

KITCHEN. 
Boiled  pork  (4  lbs.),  greens,  peas  pudding,  potatoes. 


Vebniarj  22. 

BBEAKFAST. 
Cold  pork,  omelet,  honey  soda-scones. 

DINNER. 

Fried  smelts. 

Beef  made  hot,  lobster  cutlets,  mashed  potatoes. 

Blancmange,  stewed  cheese. 

KITCHEN. 
Peas  soup,  cold  bee^  potatoes. 

Wtibmtmrj  aS. 

BREAKFAST. 
Fried  ^gs  and  bacon,  potted  shrimps,  cold  beef. 

DINNER. 

Julien  soup. 
Beef  and  potato  pie,  pork  cutlets  with  Spanish  sauce,  brocolL 

Ginger  and  bread  pudding. 
Cheese,  &c. 

KITCHEN. 

Cold  beef,  potatoes,  apple  pudding. 

b2 


XXXVl  BILLS  OF   FAMILY   FARE. 


BREAKFAST. 
Potted  shrimps,  broiled  kidneys,  eggs,  hot  cake,  marmalade. 

DINNER. 

Fillets  of  soles  with  muscle  sauce. 

Small  fricandeau  of  veal,  stewed  endive,  Med  potatoes. 

Golden  plovers,  apple  Charlotte. 

Cheese,  &c. 

KITCHEN. 
Cow  heel,  potatoes,  baked  apple  dumplings. 

Tehmary  28« 

BREAKFAST. 
Fricandeau,  broiled  ham,  poached  eggs,  honey. 

DINNER. 

Oyster  soup. 

Mutton  cutleta,  tomato  sauce,  mashed  potatoes. 

Snipes,  Cumberland  pudding. 

Cheese,  &c. 

KITCHEN. 
Mutton  pudding,  potatoes. 

Vebmarj'  26. 

BREAKFAST. 
Roast  pigeon,  potted  shrimps,  eggs,  preserves. 

DINNER. 

Gravy  soup. 

Gosling,  sea-kale,  potatoes. 

Lady  Betty's  pudding,  cheese  biscuits. 

KITCHEN. 
Sausages,  potatoes,  rice  pudding. 


BILLS  OF  FAMILT  FABE.  XZXVU 

Febnuury  27* 

BREAKFAST. 
Sausage-meat  cakes,  dried  haddock,  marmalade. 

DINNER. 

Fillets  of  soles,  with  white  sauce. 
GosHng,  hashed,  mutton  chops,  cauliflower,  potatoes. 

Annette's  pudding. 
Cheese,  &c. 

KITCHEN. 
Mutton  chops,  potatoes,  toasted  cheese. 

BuniLKjf  rebn&ary  as. 

BREAKFAST. 
Broiled  ham,  fried  eggs,  sardines,  honey. 

DINNER. 

Macaroni  soup. 
Fillet  of  beef,  curried  oysters,  rice,  spinach,  fried  potatoes. 

Baked  marrow  pudding. 
Cheese,  &c. 

KITCHEN. 
Shoulder  of  mutton  (6  lbs.),  Yorkshire  pudding,  potatoes. 

Febmary  29. 

BREAKFAST. 
Toasted  bacon,  eggs,  cold  meat,  preserves,  rolls. 

DINNER. 

Cold  oysters,  brown  bread  and  butter,  and  cut  lemons. 

Rump  steak  (savoury),  fried  potatoes. 

Bath  pudding. 

Cheese^  &c. 

KITCHEN. 
Cold  mutton,  potatoes,  pudding  made  hot* 


ZXXVlll  BILLS  OF  FAMILY  FABE. 

aCaroli  1. 

BREAKFAST. 

Broiled  slices  of  mutton,  cold  fillet  of  beef,  potted  flhrimps. 

DINNEB. 

Leek  soup* 
Baked  calTs  head  with  Italian  sauce,  sea-kale,  mashed  potatoes. 

German  pudding. 
Welsh  rabbit. 

KITCHEN. 
Gold  mutton,  roasted  potatoes,  suet  dumplings. 

Maroli  2. 

BBEAKFAST. 
Minced  meat  p&t^,  omelet,  marmalade. 

DINNER. 

Economical  soup. 
Hashed  calfs  head,  plain  mutton  cutlets,  brocoli,  potatoea. 

Potato  pufis. 
CSieese,  <&c. 

KITCHEN. 
Hashed  mutton,  with  hard  dumplings,  potatoes. 

Marob  S. 

BBEAKFAST. 
Minced  meat  pftt^,  dried  salmon,  hot  cake,  preserves. 

DINNER. 

Boiled  sole,  shrimp  sauce. 

Haricot  of  mutton,  calfs  head  coUops,  potatoes. 

Ground  rice  pudding. 

Cheese,  &c. 

KITCHEN. 
Beef-steak  pudding,  potatoes. 


bhis  or  familt  tabx.  tttjt 

MttMb  «• 

BBEAKFAST. 
Minced  meat  piti,  dieep'B  tongueB^'eaitliiie.,  maziBahda. 

Julien  soup. 

Giblet  pie,  mmp  steak,  potatoes. 

Bhubftrb  mouldy  anchovy  toast. 

Cheese,  &c. 

KIT(3HBN. 
Stewed  oz  kidney,  potatoes. 

BBEAKFAST. 
Giblet  pie,  broiled  ham,  fried  ^gs,  marmalade. 

DINNEB. 

Fried  whiting. 

Boast  fowl,  boiled  ham,  brocoli,  potatoes. 

Lemon  dmnpUngs,  cheese  biscoits. 

KITCHEN. 
Sansage  padding,  potatoes. 

BBEAKFAST. 
Ham,  sardines,  poached  eggs,  preserves. 

DINNEB. 

Carrot  soup. 
Boiled  1^  of  mutton  (7  lbs.),  caper  sauce,  mashed  turnips,  canots, 

potatoes. 
Open  apple  tart,  stewed  cheese. 

KITCHEN. 
Boast  veal  (6  lbs.),  bacon,  potatoes,  onrrant  padding. 


Ci  BILLS  OF  FAMILT  FABE. 

Maroli  7. 

BBEAEPAST. 
Cold  muttoiii  minced  fowl.  Ham,  marmalade,  rolk. 

DINNER. 

Broiled  mackerel. 
Curried  mutton,  veal,  patties,  rice,  mashed  potatoes 

Annette^s  pudding. 
Cheese,  &c. 

KITCHEN. 
Pork  chops,  potatoes. 

ncandi  8. 

BREAKFAST. 
Broiled  whiting,  broiled  slices  of  mutton,  potted  shrimpS|  honey. 

DINNER. 

Gravy  soup. 

Boiled  pork,  minced  mutton  cutlets,  brocoli,  potatoes. 

Mould  of  lemon  rice,  cheesikins. 

KITCHEN. 

Hashed  mutton,  potatoes. 

■ —  ■■  -  -  — — . 

MCarcli  9. 

BREAKFAST. 
Potted  Teal,  mock  brawn,  soda  scones,  marmalade. 

DINNER. 

Stewed  eels. 
Boiled  rabbit,  with  onion  sauce,  curried  oysters,  rice, 

Scotch-kale,  potatoes. 
Boiled  marrow  pudding,  devilled  bisooits. 

Cheese,  &c. 

KITCHEN. 

Gold  rolled  pork,  potatoeB. 


SILLS  OF  FAMILY  FARE.  xli 

Mardb  lO. 

BREAKFAST. 
Mock  brawn,  potted  veal,  bacon,  fiied  eggs,  marmalade. 

DINNER. 

Sheep's  bead  soup. 
Veal  cutlets,  unih  tomato  eauce,  sausages,  with  mashed  potatoes 

Bice  croquets. 
Welsh  rabbit 

KITCHEN. 
Toad  in  a  hole,  potatoes. 

mmxtax  11. 

BREAKFAST. 
Sausages  made  hot,  omelet,  mock  brawn,  marmalade 

DINNER. 

C!old  oysters,  brown  bread  and  butter,  cut  lemons. 

Fricasseed  tripe,  beef-skirt  pudding,  potatoes. 

Apple  Charlotte,  cheese  biscuits. 

KITCHEN. 
Mutton  chops,  potatoes. 


BREAKFAST. 
Potted  shrimps,  broiled  ham,  fried  eggs,  hot  cake,  honej. 

DINNER. 

Fillets  of  sole,  with  sweet  herb& 

Irish  stew,  roast  pigeons,  cauliflower. 

Ground  rice  souffle. 

Cheese  &c. 

KITCHEN. 
Beef  steak  pudding,  potatoea. 


/ 


Zlii  BILU9  OF  FAMILY  FABE. 

Snndayy  Marcli  IS. 

BREAKFAST. 
Pigeons,  Grerman  sausage,  eggB,  dried  eahnotL 

DINNER. 

Julien  soap. 

Boost  beef  (9  lbs.),  grated  horseradish,  potatoes,  broooli. 

Amsterdam  padding,  savoury  macaroni. 

KITCHEN. 
Baked  pork  and  potatoes,  apple  pudding. 

Btaitfli  1ft. 

BREAKFAST. 
Ck>ld  beef,  Grerman  sausage,  hot  rolls,  preserves. 

DINNER. 

Fried  whiting. 

Cold  beef,  salad,  lobster  cutlets. 

Swiss  pudding,  cheese. 

KITCHEN. 
Cold  pork,  potatoes,  boiled  rice. 

WKxnm  16. 

BREAKFAST. 
Gold  beef)  potted  shrimps,  hot  cakes,  preserves. 

DINNER. 

Italian  paste  soup. 
Beef,  with  mushrooms  (2nd  dressing),  fried  oysters, 

mashed  potatoes. 

Apple  j^lly,  curds  and  cream. 

.  Cheese,  &c 

KITCHEN. 
Beef  and  potato  pie. 


BILLS  OF  FAHILT  FARE.  tIiii 

BBEAKFAST. 
Mixed  minced  meat  cakes,  ^gs,  preaerres,  rolls. 

DINNEB. 

Boiled  mackerel,  fennel  sauce. 
CalTs  heart,  roasted,  mutton  cutlets,  with  yegetable  sauoe. 

Brussels  sprouts,  potatoes. 
Mould  of  rice,  bread  and  cheese  pudding. 

KITCHEN. 
Hashed  beef  with  dumplings,  potatoes. 

Marob  17. 

BBEAKFAST. 
Cutlets  made  hot,  potted  shrimps,  sardines,  marmalade. 

DINNEB. 

Rice  soup. 
Gairs  feet,  with  Spanish  sauce,  rump-steak  pie,  mashed  potatoes. 

Orange  fritters. 
Cheese,  &c, 

KITCHEN'. 
Hashed  heart,  potatoes,  currant  dumplings. 

Xareb  !•• 

BBEAKFAST. 
Cold  pie,  broiled  ham,  rolls,  marmalade. 

DINNEB. 

Vermicelli  soup. 
Stewed  kidneys,  pork  cutlets,  with  tomato  sauce,  potatoes. 

Preserved  damson  tart. 
Cheese,  &c. 

KITCHEN. 
Sausages,  potatoes,  rice  pudding. 


Zliv  BILLS  OF  FAMILT  FABB. 

Marob  19. 

BREAKFAST. 
Mutton  cutlets,  cold  pie,  omeleti  preserves. 

DINNER. 

Fried  soles. 

Fricasseed  tripe,  fried  sheep^s  brains,  mashed  potatoes 

Baked  marmalade  pudding. 

Cheese,  &c. 

KITCnEN. 
Baked  sheep's  hearts,  potatoes. 

Sunday,  BKaroli  20. 

BREAKFAST. 
Grerman  sausage,  potted  lobster,  poached  eggs,  baoon. 

DINNER. 

Tapioca  soup. 

Roast  capon,  boiled  ham,  sea-kale,  mashed  potatoes. 

Madeira  pudding,  cheese  fondu. 

KITCHEN. 
Half  a  leg  of  mutton,  potatoes,  Yorkshire  pudding. 


Xaroli  ai. 

BREAKFAST. 

Cold  capon,  ham,  ^gs,  marmalade. 

DINNER. 

Cold  oysters,  brown  bread  and  butter,  cut  lemon. 
Mutton  and  potato  pie,  croquets  of  capon,  spinach. 

Sago  pudding. 
Cheese,  &c. 

KITCHEN. 

Hashed  mutton,  potatoes. 


BILLS  OF  FAMILY  FAKE.  zIt 

Karob  aa. 

BREAKFAST. 
Ham,  croquets  made  hot,  preserves. 

DINNEB. 

Fried  smelts. 

Boiled  brisket  of  beef  (8  lbs.),  carrots,  greens,  potatoes. 

Black  pudding,  German  puffs. 

Cheese,  &c. 

KITCHEN. 
C!ow  heel,  potatoes,  apple  pudding. 


BBEAKFAST. 
Cold  beef,  ham,  eggs,  marmalade. 

DINNER 

fillets  of  sole,  with  white  sauce. 

Bubble  and  squeak,  mutton  cutlets. 

Raisin  pudding. 

Cheese,  &c. 

KITCHEN. 
Sea  pie,  potatoes. 


MaroU  aft. 

BREAKFAST. 
Cold  beef,  potted  ham,  hot  rolls,  honey. 

DINNER. 

Carrot  soup. 

Baked  Irish  stew,  curried  oysters,  rice. 

Bath  pudding,  stewed  cheese. 

KITCHEN. 
Cold  beef,  potatoes,  treacle  pudding. 


Xlri  BILLS  OF   FAMILT  FABE. 

Good  Trldagrt  Mteroli  as. 

BBEAKFAST. 
Broiled  whiting,  omeleti  buiUL 

DINNER. 

Salt  fish,  ^g  sauce,  parsnips. 

Fried  cow  heel,  onion  iritters,  curried  oysters,  rice,  mashed 

potatoes. 

Tapioca  pudding. 

Cheese,  &c. 

KITCHEN. 
Salt  fish,  egg  sauce,  parsnips,  beef  steak,  potatoes. 

acardli  a6. 

BREAKFAST. 
Cold  beef,  potted  ham,  poached  eggs,  marmalade. 

DINNER. 

Scolloped  fish,  fiied  parsnips. 

Mutton  pudding,  potatoes,  lobster  cutlets. 

Currant  iritters. 

Cheese,  &c, 

KITCHEN. 
Tripe,  potatoes. 

Baster  Sondayt  Maroli  27. 

BREAKFAST. 
Broiled  ham,  firied  eggs,  marmalade. 

DINNER. 

Mulligatawnej  soup. 

Ribs  of  lamb  (7  lbs.),  mint  sauce,  sea-kale,  mashed  potatoes, 

salad. 

Clarence  pudding. 

Cheese,  &c. 

KITCHEN. 
Silver  side  of  round  of  beef  (8  lbs.),  carrots,  cabbage,  potatoes, 

jam  pudding. 


BILLS  OF  FAHILr  FARB.  xItU 


BBEASFAST. 

Broiled  sole,  cold  beef,  rolla. 

DINNER. 

MuUigatawnej  soup. 

Cold  lamb,  salad,  oyster  patties. 

Potato  padding. 

Cheese,  &c 

KITCHEN. 
Cold  bee(  potatoes. 


Xaroh  29. 

BBEAEFAST. 
Cold  beef,  potted  shrimps,  marmalade,  ^gs. 

DINNER. 

Small  torbot,  lobster  sauce. 
L^  of  pork  (4  lbs.),  with  Italian  sauce,  spinach,  potatoes. 

Paradise  pudding. 
Cheese,  &c. 

KITCHEN. 
Bubble  and  squeak,  mashed  potatoes. 

BEaroli  SO. 

BREAKFAST. 
Hung  beef,  broiled  kidnejs,  potted  shrimps,  honey. 

DINNER. 

Scolloped  fish. 

Minced  pork  (2nd  dressing),  plain  mutton  cutlets^ 

Brussels  sprouts^  potatoes. 

Rhubarb  mould,  savoury  macaroni. 

KITCHEN. 
G61d  beef,  potatoes,  rhubarb  pudding. 


zlyiii  BILLS  of  family  fabx. 

BBEAXFAST. 
Mutton  catlets  made  hot,  potted  slirimpsy  poached  egga 

DINNER. 

Julien  soup. 
Stewed  breast  of  yeal,  with  oysters,  boiled  ham,  potatoes. 

Ratafia  pudding,  cheese. 

KITCHEN. 
Cold  pork,  potatoes  treacle  pudding. 

ApiU  1. 

BREAKFAST. 
Ham,  hung  beef,'  omelet,  marmalade. 

DINNER. 

Ox-tail  soup. 
Boast  pigeons,  fried  cow  heel,  with  onion  fritters, 

mashed  potatoes. 

Annette's  pudding,  bashaws  of  lobster. 

Cheese,  &c. 

KITCHEN. 
Sausage  pudding,  potatoes. 

Apiu  a. 

BREAKFAST. 
Ham,  sheep's  tongues,  pigeon. 

DINNER. 

Fried  soles. 

Stewed  rump  steak,  potatoes,  veal  patties. 

Stewed  cheese,  a  pudding  for  a  prince. 

KITCHEN. 
Mutton  chops,  potatoes. 


BILLS  OF  FAMILT  FABE.  zUx 

Snndayt  April  S. 

BBEAKFAST. 
Cold  eole,  ham,  himg  beef,  preaenrea. 

DINNER. 

Ox-tail  8oup. 
Loin  of  mutton  (6  lbs.),  currant  jelly,  stewed  moshrooma, 

spinach,  potatoes. 
Milanese  cream. 
Cheese  biscuits. 

KITCHEN. 
Roast  sheep's  hearts,  potatoes,  rice  pudding. 

Apiil  «. 

BREAKFAST. 
Cold  muttoUi  ham,  fried  eggs,  marmalade,  rolls. 

DINNER.  I 

Boiled  skate,  anchovy  sauce. 
Mutton  stewed  with  pickles,  kebobs  and  ketchcree, 

mashed  potatoes. 

Orange  fritters. 

Cheese,  &c. 

KITCHEN. 
Stewed  beef  steak,  potatoes. 

AyiU  S. 

BREAKFAST. 
Scolloped  fish,  potted  ham,  hot  cakes,  honey. 

DINNER. 

Macaroni  soup. 

Roast  beef  (9  lbs.),  horseradish  sauce,  brocoli, 

mashed  potatoes. 

Guernsey  pudding. 
Cheese. 

KITCHEN. 
Gold  mutton,  kebobs,  potatoefti 


1  BILLS  OF  FAMILY  FARB. 

jkptu  e. 

BBEAKFAST. 
Cold  beef,  potted  ham,  eggs,  marmalade. 

DINNER. 

HajomiaiBe  of  prawns,  cold  beef. 

Leveret,  fried  potatoes. 

Cup  puddings. 

Cheese,  &c. 

KITCHEN. 
Pork  chops,  potatoes,  currant  dumplings. 

ApiU  7. 

BREAKFAST. 
Cold  beef,  toasted  bacon,  poached  eggs,  honey. 

DINNER. 

Fried  eels,  Tartar  sauce. 
Beef  with  mushrooms  (2nd  dressing),  pork  sausages, 

mashed  potatoes. 

College  pudding* 

Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes. 

April  a. 

BREAKFAST. 
Potted  leveret,  sausages  made  hot,  eggs,  marmalade. 

DINNER. 

Hare  soup  (economical). 
Veal  and  ham  pie,  spinach  with  poached  eggs,  mashed  potatoes. 

Scolloped  crab,  Glerman  puffs. 
Cheese,  <&c. 

KITCHEN. 
Hashed  beef,  with  dumplings,  potatoes. 


BILLS  OF  FAMILT  FABE.  U 

April  9. 

BBEAKFAST. 
Potted  leveret,  cold  pie,  prawnfi^  preserves. 

DINNBB. 

Plain  fillets  of  sole. 
Haricot  of  mutton,  Med  tripe  and  onions,  mashed  potatoes. 

Mould  of  almonds  and  rice. 
Qiceae,  &c. 

KITCHEN. 
Stewed  ox  kidney  or  tripe,  potatoes. 


SniidAj-,  April  &0« 

BBEAKFAST. 
Minced  meat  pftt^,  omelet,  cold  sole,  honey. 

DINNEB. 

Gravy  soup. 

Turkey  poult,  roasted,  boiled  ham. 

Bashaws  of  lobster. 

Bhubarb  tart 

Cheese,  &c. 

KITCHEN. 
Shoulder  of  mutton,  potatoes,  Yorkshire  pudding. 


April  11. 

BBEAKFAST. 
Gold  mutton,  ham,  minced  meat  p&t^,  honey. 

DINNEB. 

Broiled  mackereL 
Turkey,  witib  macaroni  wall  (2nd  dressing),  rissoles  of  mutton, 

nlsifis  with  white  sauce,  potatoes. 

American  blancmange. 

Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes. 
c2 


lii  BILLS  OF  FAMILY   FABE. 

jLprti  la. 

BBEAEFAST. 
' '  Hanii  riflBoies  made  hot,  maraialade* 

DINNER. 

Carrot  soup. 

Pork  cutlets  witih  tomato  sauce,  minced  tttrkej, 

savoiuy  rice,  potatoes. 

Almond  cheesecakes. 

Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  potatoes. 

AprU  IS. 

BREAKFAST. 
Broiled  mushrooms,  potted  ham,  eggs,  preserves. 

DINNER. 

Boiled  calf's  head,  bacon,  sea-kale,  mashed  potatoes. 

Mayonnaise  of  lobster. 

Annette^s  pudding. 

Cheese,  &c. 

KITCHEN. 
Beef  steak  pudding,  potatoes. 

April  !«. 

BREAKFAST. 
Potted  ham,  mutton  chop,  cold  bacon,  marmalade,  rolls. 

DINNER. 

Soup  (economical). 
Hashed  calf  *s  head,  scolloped  oysters,  spinach,  mashed  potatoes 

Sweet  tapioca,  Portuguese. 
Cheese. 

KITCHEN. 
Toad  in  a  hole,  potatoes. 


BILLS  OF  FAUILT  FABI.  Uli 


BBEAKFAST4 

Pnifitt^  ImttMu  huDiy  fried  ^gs^  iiot  cskSy  pr<efl6rT68» 

dikneb: 

Fried  akste. 
AHdikaie  of  beef  (10  lbs.),  carrots,  greens,  potatoes. 

Madeiift  padding. 
Stewed  eiiceoo. 

KITCHEN. 
Baked  Irish  stew. 

bbeakfast. 

Cold  beef,  scolloped  fish,  marmalade. 

dinksb. 

Boiled  salmon  (2  lbs.),  shrimp  sance. 

Gold  beef,  salad,  yeal  olives. 

Sweet  omelet,  cheesikins. 

KITCHEN. 
Stewed  sheep^s  head,  potatoes,  rioe. 

•midajs  JMwil  17. 

BBBAKFA8T. 
Cold  beef,  poached  eggs,  prawns,  marmalade*. 

BIKNEB. 

Vermioelli  soap. '  •  ' 

Staffed  kin  of  matton  (5  lbs.),  btbooli^-palfcjitoeB. 

Mayonnaise  of  sabnon. 

Potato  padding. 

Devilled  biscuits,  cheese,  &c 

KITCHEN. 
Peas  soup,  cold  beef,  potatoes  rhtibarb  tart* 


r ' 


liv  BILLS  OF  FAHILT  FABB. 

April  la. 

BREAKFAST. 
C!old  beefy  broiled  mushrooms,  German  sausage,  marmalade. 

DINNER. 

Fillets  of  sole. 
Minced  mutton  cutlets,  with  Tartar  sauce,  rump  steak, 

fried  potatoes. 

Rhubarb  tart 

Cheese,  &c. 

KITCHEN. 
Bubble  and  squeak,  treadle  pudding. 


April  19. 

BREAKFAST. 
Gold  sole,  croquets  of  mutton,  omelet,  jafi. 

DINNER. 
Cock-a-leekie,  potatoes,  Bath  chap. 


Bashaws  of  lobKtcr,  rice  fritters. 
Cheese,  &c. 

KITCHEN. 
Mutton  chops,  potatoes,  cold  tart. 


April  ao. 

BREAKFAST. 
Boiled  tongue,  sardines,  Bath  chap,  marmalade. 

DINNER. 

Small  turbot,  shrimp  sauce. 
Roast  loin  of  pork  (5  lbs.),  apple-sauce,  sprouts,  rissoles  of  fowl, 

.    mashed  potatoes. 
Omelet  souffle. 
Cheese,  Sec, 


KITCHEN. 
Sausage  pudding,  potatoes. 


BILLS  OF  FA2CILT  FABE.  1t 

April  ai. 

BREAKFAST. 
Tongae,  Bath  chap,  rissoles  made  hot,  preserres. 

DINN£S. 

Scolloped  fish. 
Fillets  of  pork,  with  apple-sauce,  stewed  sheep's  bnuns, 

spinach,  potatoes. 
Bath  pudding,  cheesikins. 

KITCHEN. 

Sheep's  hearts,  potatoes,  greens. 

April  aa. 

BREAKFAST. 
Tongue,  potted  shrimps,  fried  eggs,  marmalade. 

DINNER. 

Vermicelli  soup. 

Fillet  of  beef,  sea>kale,  potatoes,  stuffed  onions. 

Prince  Albert's  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  pork,  potatoes,  currant  dumplings. 

April  as. 

BREAKFAST. 
Potted  tongue,  cold  fillet  of  beef,  eggs,  potted  shrimpa. 

DINNER. 

Fried  flounders. 

Boiled  neck  of  lamb  (4  lbs.),  caper  sauce,  Med  cow  heel, 

onion  Mtters,  mashed  turnips,  potatoes. 

Marmalade  pudding. 

Cheei^e,  &c. 

KITCHEN. 
Ox  kidney  pudding,  potatoes. 


Itj  bills  of  family  fabs. 

Smidaarff  Aptil  24. 

BBEAKFAST. 
Cold  boiled  lamb,  potted  meaty  kippered  salmon. 

BIirNES. 

Rice  Boup. 
Stewed  bridcet  of  beef,  veal  cutlets,  spioadi,  mashed  potatoes. 

Almond  pnddlng. 
Welsh  rabbit 

KITCHEN. 
Irish  stew,  bread  pudding. 

April  aa. 

BREAKFAST. 
Cold  beef,  veal  cutlets  made  hot,  toasted  bacon,  honej. 

DINNER. 

Fried  whiting. 

Toad  in  a  hole,  cold  beef,  mashed  potatoes. 

Scolloped  oysters,  lemon  dumplinga 

Cheese,  &c 

KITCHEN. 
V^etable  soup,  pork  chops,  potatoes. 

April  ae. 

BREAKFAST. 
Cold  beef,  kippered  salmon,  poached  ^^gs,  marmalade. 

DINNER. 

Boiled  mackerel,  fennel  sauce. 

Shoulder  of  mutton  (6  lbs.),  onion  sauce,  brocoli,  potatoes. 

Puddings  in  haste,  stewed  cheese. 

KITCHEN. 
Sea  pie,  potatoes. 


BILLS  OF  FAMILT   FARE.  Ivii 

Avrtia7. 

BREAKFAST. 
Cold  mtitlon,  beef,  sardines,  marmalade,  toDs. 

DINNER. 

Fried  akate,  diaaolyed  butter. 
Mutton,  widi  truffles  or  mushrooms,  poached  eggs^  and  spinach. 

Savoury  macaroni,  cup  puddings. 

KITCHEir. 
Sausage  pudding,  potatoea. 

Apiu  as. 

BSEAKFAST. 
Sausage-meat  cakes,  hung  beef,  eggs,  marmalade. 

DINNEB. 

Oyster  soup. 

Veal  cutlets  with  Cre-fydd  sauce,  rissoles  of  mutton, 

Haricot  beans,  mashed  potatoes. 

Regent  pudding. 

Cheese. 

KITCHEN. 
Hashed  mutton,  hard  dumplings^  potatoes. 

April  29. 

BREAKFAST. 
Broiled  kidneys,  potted  shrimps,  omelet,  marmalade. 

DIXNEK. 

Macaroni  soup. 
Boiled  1^  of  pork  (4|  lbs.),  peas  pudding,  greens, 

carrots,  potatoes. 

Scolloped  crab,  Junior  United  pudding. 

Cheese,  &c. 

KITCHEN. 
Beefsteak,  potatoes,  boiled  ricft 


Iviii  BILLS  OF   FAMILY   FARE. 

April  SO. 

BREAKFAST. 
Gold  pork,  broiled  whiting,  eggs,  marmalade. 

DINNEB. 

Boiled  ood,  oyster  sauce. 

LamVs  fry,  cold  pork,  salad,  mashed  potatoes. 

Biead  pancakes,  cheese  biscuits. 

KITCHEN. 
Peas  soup,  pig*s  fiy,  potatoes. 

0imaay,  Majl. 

BREAKFAST. 
Slices  of  pork,  broiled,  poached  eggs,  potted  shrimps,  preserves. 

DINNER. 

Scolloped  cod. 
Boiled  1^  of  Iamb  (4  lbs.),  roast  duckling,  maahed  turnips, 

new  potatoes. 

Asparagus,  mould  of  rhubarb. 

Bedford  cheese. 

KITCHEN. 
Stewed  knuckle  of  veal,  with  rice,  potatoes,  rhubarb  pudding. 


Magr  a. 

BREAKFAST. 
Gold  lamb,  potted  shrimps,  eggs,  preserves,  rolls. 

DINNER. 

Economical  soup. 
Minced  lamb,  spinach,  hashed  duckling,  new  potatoes. 

Ground  rice  omelet. 
Bedford  cheese,  salad. 

KITCHEN. 
Yeal  made  hot,  potatoes. 


BILLS  OF  FAHILT  FABl.  liz 

MCay  S. 

BBEAJK.FAST. 
Broiled  ham,  fried  eggs,  prawns,  preaeiTea. 

DINNER. 

Boiled  salmon  (2  lbs.),  shrimp  sauce,  cacnmber. 

Veal  pie,  lamb  croquets,  cauliflower,  potatoes. 

Plovers*  eggs,  blancmange. 

Cheese,  &c. 

KITCHEN. 
Boiled  brisket  of  beef  (7  lbs.),  carrots,  cabbage,  potatoes. 


BREAKFAST. 
Cold  beef,  cold  veal  pie,  croquets  made  hot 

DINNER. 

Mayonnaise  of  salmon,  cold  beef,  stewed  brains,  potatoes. 
Cauliflower  with  Parmesan,  sweet  omelet.     . 

KITCHEN. 
LiTcr  and  bacon,  potatoes,  cauliflower. 

May  a. 

BREAKFAST. 
Cold  bee^  savouiy  omelet,  marmalade,  hot  cakes. 

DINNER. 

Carrot  soup. 
Boast  fowl,  ham,  peas,  potatoes. 
Bhubarb  tart,  custard. 
Cheese,  &o. 

KITCHEN. 
Cold  beef,  salad,  rhubarb  pudding. 


BUXS  OF  FAMILT  FARE. 


BBSAKFAST. 

Cold  ham,  fowl,  preseiTet. 

DINNfiS. 

Fillets  of  soles  with  white  sanoe. 

Stewed  kidneys,  roast  pigeons,  peas,  potatoes. 

Clarence  pudding. 

Cheese,  d^c. 

KITCHEN. 
Haricot  of  mutton,  potato^ 


Hay  7. 

BREAKFAST. 
Cold  ham,  cold  pigeon,  marmalade,  rolls. 

DINNER. 

Spring  soup. 

Lamb's  head  and  mince,  cauliflower,  potatoes. 

Marmalade  pudding. 

Cheese,  &c. 

KITCHEN. 
Sausage  pudding,  potatoes. 

Sandagrt  SKay  S. 

BREAKFAST. 
Cold  ham,  buttered  eggs,  mince  made  hot 

DINNER. 

Spring  soup. 
Rpast  shoulder  of  lamb,  minoe  sauce,  peas,  potatoes,  salad, 

lobster  eutlels,'  • 
Velvet  cream* 
Cheese,  &c. 

KITCHEN. 
Beefsteak  pie  (2  lbs.),  potatoes,  stewed  thubarb. 


BILLS  OF  FAKILT  FARE.  Izl 


BBEAKFAST. 
Cold  Iamb,  potted  ham,  itcwed  rbnbarb. 

DINNER. 

Boiled  mackerel  and  fennel  eatice. 
Broiled  bladebone  of  lamb,  veal  olives,  asparagus  potatoes. 

Cup  puddings,  cheesikina. 

KITCHEN. 
Ck>ld  pie,  potatoes,  currant  dumpling. 

Maj  lO. 

BREAKFAST. 
Pott^  bam,  broUed  kidneys,  ^ggs,  roUa. 

DINNER. 

Julien  soup. 
Soast  beef  (Slbs.),  borseradisb,  stewed  mushrooms,  new  potatoeH, 

cauliflower. 

Plovers*  eggs,  Swiss  pudding. 

Cheese,  &c. 

KITCHEN. 
Boiled  mackerel,  beef-steak,  potatoes. 

May  11. 

BREAKFAST. 
,  Cold  beef,  potted  shrimps,  poached  eggs,  marmalade 

DINNER. 

Mayonnaise  of  lobster,  cold  beef,  new  potatoes. 
Bread  and  cheese  pudding,  Gorman  pufis. 

KITCHEN. 

Toad  in  a  hole,  potatoes. 


Izii  BILLS  OF  FAMILY  FABB. 

BKay  12. 

BREAKFAST. 
Gold  beef,  prawns,  preserves,  rolls. 

DINNER. 

Brill,  shrimp  sauce. 
Pelaa,  pickles. 
ABparagus,  baked  marmalade  pudding. 
"^       Cheese,  &c. 

KITCHEN. 
Cold  beef,  salad. 

BCay  IS. 

BREAKFAST. 
SooUoped  fish,  broiled  bacon,  eggs,  preaenree. 

DINNER. 

Mock  whitebait,  brown  bread  and  butter,  lemons, 
Fticasseed  rabbit,  mutton  cutlets,  peas,  potatoes. 

Rice  fritters. 
Cheese,  &o* 

KITCHEN. 
Hashed  beef,  with  dumplings,  potatoes. 

BCajr  1«. 

BREAKFAST. 
Mutton  cutlets  made  hot,  broiled  mushrooms,  ^;gs. 

DINNER. 

Curried  lobster,  rice. 

Lamb's  fiy,  pigeon  pie,  peas,  potatoes. 

Sweet  omelet,  cheese  biscuits. 

KITCHEN. 
Liver  and  bacon,  potatoes. 


BILLS  OF  FAMILT  FAKE.  Ixiil 

Bmidajrv  May  IS. 

BREAKFAST. 
Pigeon  pie,  rolled  tongue,  eggs,  mannalade. 

DINNER. 

Braised  salinon. 

Fricandeau  of  veal,  spinach. 

SoBst  leveret,  peas,  blancmange. 

Cheese,  &c 

KITCHEN. 
Shoulder  of  mutton  (6  lbs.),  potatoes,  Yorkshire  padding. 

BCay  10. 

BREAKFAST. 
Rolled  tongue,  cold  mutton,  preserves,  rolls. 

DINNER. 

Salmon  pudding. 
Cold  firioandeau,  salad,  hashed  leveret,  asparagus. 

Ratafia  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  mutton,  salad,  suet  dumplings. 

BCaar  17. 

BREAKFAST. 
Rolled  tongue,  poached  eggs,  sardines. 

DINNER. 

Italian  paste  soup. 
Curried  mutton,  rice,  stewed  giblets,  cauliflower. 

Plovers'  eggs. 
*  Bedford  cheese,  &c. 

KITCHEN. 
Mutton  and  potato  pie. 


Ixiv  BILLS  OF   FAMILT   FABE. 

May  !•• 

BREAKFAST. 
Xongue,  sausage-meat  cakes,  mannalftde. 

DINNER. 

Gravy  soup. 
Boost  leg  of  pork  (4^  lbs.),  apple  sauce,  summer  cabbage, 

potatoes. 
Cauliflower  with  Parmesan,  college  pudding. 

Cheese,  <&c. 

KITCHEN. 

Irish  stew. 

May  19. 

BREAKFAST. 
Potted  tongue,  toasted  bacon,  fried  eggs,  marmalade. 

DINNER. 

Water  souchet  of  flounders,  brown  broad  and  butter. 

Pork  coUops,  rump  steak  (lib.),  potatoes. 

Croquets  of  rice. 

Bedford  cheese. 

KITCHEN. 
Toad  in  a  hole. 


Kay  ao. 

BREAKFAST. 
Potted  tongue,  nunp  steak,  sardines,  eggs. 

DINNER. 

Fried  soles. 
Uutton  puddingi  curried  lobster,  rice,  cauliflower.  ^ 


Cheese  B0ufll6,  jam  sandwiches. 

KITCTIEN. 
Cold  pork,  Ralad,  potatoes. 


BILLS  OF   FAMILT  FABB.  IxT 

wgm^  ai. 

BREAKFAST. 
Gold  aole,  German  saiisage^  fried  eggs,  preaenreB. 

DINKBR. 

Boiled  mackerel. 

LamVs  fry,  broiled  muBhrooms,  peaa,  potMoea. 

Anchovy  toast,  Clifton  puffets. 

Bedford  cheese. 

KITCHEN. 
Sea  pie,  potatoes. 

SnnOaart  WKmj  aa. 

BREAKFAST. 
Sheep's  tongues,  sardines,  omelet,  honey. 

DINNER. 

Boiled  fowl,  baked  ham,  mutton  cutlets  with  tonmto  sauoe, 

peas,  potatoes. 

Franchipaue  cream,  cheesecakes. 

Cheese,  <&c. 

KITCHEN. 

Half  a  shoulder  of  veal,  greens,  potatoes, 
rhubarb  pudding. 


BREAKFAST. 
Ham,  mutton  cutlets,  sardines. 

DINNER. 

Mock  white  bait,  brown  bread  and  butter,  lemon. 
Mayonnaise  of  fowl,  Neapolitan  agnellotti  (2nd  dressing  of  veal). 

Potato  omelet. 
Cheese,  &c. 

KITCHEN. 

Cold  veal,  potatoes. 
d 


Ixri  BILI^  OF   FAMILY  FASE. 

BKay  2*. 

BREAKFAST. 
Ham,  agnellotti  made  liot,  eggs,  marmalade. 

DINNER. 

Spring  soup. 
Veal  and  ham  cutletB  with  Tartar  sauce,  stewed  sheep's  brains, 

peas,  potatoes. 

Bread  pancakes,  stewed  rhubarb. 

Cheese,  &c. 

KITCHEN. 
Cold  veal,  salad,  treacle  pudding. 

May  25. 

BREAKFAST. 
Ham,  poached  ^;gs,  sardines,  marmalade,  honej. 

DINNER. 

Scolloped  crab. 

Boast  1^  of  mutton  (6  lbs.),  asparagus,  potatoes. 

A  pudding  for  a  prince. 

Cheese,  &c. 

KITCHEN. 
Pork  chops,  potatoes,  boiled  rice. 


May  a«. 

BREAKFAST. 
Ham,  cold  mutton,  prawns,  hot  cake. 

DINNER. 

Fillets  of  sole  with  sweet  herbs. 
Minced  mutton  cutlets  with  tomato  sauce,  fried  calf  *s  liver 

and  bacon,  peas,  potatoes. 

Gooseberry  tart 

Cheese,  &c. 

KITCHEN. 
Cold  mutton,  potatoes,  salad. 


BILLS  OF  FAMILY  FARE.  IxTii 

May  27. 

BREAKFAST. 
Broiled  mushrooms,  ham,  cold  sole. 

DINNER; 

Carrot  soup. 
Fricasseed  rabbit,  rissoles  of  mutton,  cauliflower,  potatoes. 

Baked  marrow  pudding. 
Cheese,  &o. 

KITCHEN. 
Hashed  mutton  with  dumplings,  potatoes. 


BREAKFAST. 
Ham,  rissoles  made  hot,  omelet,  marmalade. 

DINNER. 

Fried  skate. 

Stewed  lamb  chops  with  cucumbers,  peas,  potatoes. 

Bashaws  of  lobster,  stewed  rhubarb,  Devonshire  cream. 

Cheese,  &c. 

KITCHEN. 
Sheep's  hearts,  potatoes,  cabbage. 

Siudayt  BCaj'  29. 

BREAKFAST. 
Potted  ham,  mutton  chop,  eggs,  hot  cake,  marmalade. 

DINNER. 

Salmon  cutlets,  Indian  sauce. 
Boiled  aitchbone  of  beef  (10  lbs.),  carrots,  summer  cabbage, 

braised  duck  with  peas. 

Mould  of  rice  with  preserves. 

Cheese,  &c, 

KITCHEN. 

Stewed  knuckle  of  veal  with  rice,  summer  cabbage,  potatoes, 

rhubarb  pie. 
d  2 


Izvili  BILL8  OF  FAIOLT  FARE. 

BCaar  30. 

BBEAEFA8T. 

Cold  beef,  potted  ham,  sardines. 

Economical  soup. 
Minced  duck,  babble  and  squeak,  stewed  pigeona 

Bath  pudding. 

KITCHEN. 
Veal  made  hot,  fried  yegetables,  cold  pie. 


May  31. 

BREAKFAST. 
Cold  beef,  bacon,  fried  eggs,  hot  cake,  marmalade. 

DINNER. 

Mayonnaiae  of  lobster,  cold  bee£  curried  kidneys,  rice,  potatoes. 

Sweet  tapioca  (Portuguese). 
Cheese. 

KITCHEN. 
Cold  beef,  salad,  suet  pudding. 


BREAKFAST. 
Broiled  whiting,  cold  beef,  bacon,  marmalade,  hot  rolls. 

DINNER. 

Fried  plaice. 

Maintenon  cutlets,  pigeon  pie,  cauJiflower. 

Stewed  gooseberries,  Devonshire  cream. 

Cheese,  &c. 

• 

KITCHEN. 
Pea  soup,  cold  beef,  potatoes. 


BILLS  OF  FAHILT  FABB.  Izix 


BBEAKFAST. 

Gold  fish,  pigeon  pie,  presenres. 

DINXEE. 

Vegetable  soup. 

Ribs  of  lamb  (7  lbs.),  mint  sauce,  peas,  potatoes. 

Ground  rice  souffle,  cheesikina. 

KITCHEN. 
Mutton  pudding,  potatoes. 

Jiuia  s. 

BBEAKFAST. 
Pigeon  pie,  cold  Iamb,  sardines,  marmalade,  honqr. 

DINlirEB. 

Stewed  eels. 

Cold  lamb,  salad,  fillet  of  beef,  spinach. 

Gooseberry  fool. 

Cheese,  &c. 

KITCHEN. 
Boiled  baoon,  cabbage,  hard  dumplings. 


BBEAKFAST. 
Fillet  of  beef,  cold  bacon,  eggs,  hot  cake,  preserves. 

DINNEB. 

Doij,  anchoYj  sauce. 
Mutton  cutlets,  tomato  sauce,  fried  calfa  brains,  potatoes,  peas. 

Annette's  pudding. 
Cheese,  &c. 

KITCHEN. 
Beefsteak,  potatoes. 


kx  BILLS  OF  FAMILY  FABE. 

Svndaj,  Xttne  8. 

BREAKFAST. 
Scolloped  fish,  broiled  bacon,  fried  eggs,  marmalade. 

DINNER. 

Green  pea  sonp. 
Baked  calf  b  head  with  Italian  sauce,  ham,  lobster  cutlets, 

asparagus,  potatoes. 

Velvet  cream. 

Cheese,  &c. 

KITCHEN. 
Leg  of  mutton  (7  lbs.),  Sussex  pudding,  peas,  potatoes. 

Tane  6. 

BREAKFAST. 
CJold  mutton,  ham,  lobster  cutlets  made  hot,  honey,  roUs. 

DINNER. 

Economical  soup. 
Hashed  calf  s  head  (2nd  dressing),  mutton  cutlets  in  haste, 

peas,  potatoes. 

Grooseberry  tart. 

Cheese, 

KITCHEN. 
Cold  mutton,  salad. 


June  7. 

BREAKFAST. 
Cold  mutton,  ham,  sardines,  hot  cakes. 

DINNER. 

Mullet  in  paper. 
Bump-steak  pudding,  croquets  of  mutton,  French  beans. 

Omelet  with  preserves. 
Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  rice. 


BUXS  OF  FAMILY  FABB.  Izxi 

June  S. 

BREAKFAST. 

Croquets  made  hot,  ham,  marmalade. 

DINNES. 

Hotch-potdi,  potatoes. 

Qnaily  asparagus,  ground  rice  souffle. 

Cheese,  <&c. 

KITCHEN. 
Baoon,  peas,  hard  dumplings. 

Tane  9. 

BREAKFAST. 
Potted  ham,  poached  eggs,  soda  scones,  anchoTiee^  fruit. 

DINNER. 

Broiled  mackereL 
Sweetbread^  boiled  tongue,  peas,  potatoes. 
Duckling,  Swiss  pudding. 
Cheese,  &c. 

KITCHEN. 
Mutton  chops,  potatoes^  batter  pudding. 

June  10. 

BREAKFAST. 
Tongue,  potted  ham,  sardines,  fruit 

DINNER. 

Spring  soup. 

Dry  Malay  cuiry,  rice,  hashed  duckling. 

Currant  tart,  cheese  souffle. 

KITCHEN. 
Sheep's  hearts,  summer  cabbage,  potatoeik 


lj«ii  BILLS  OF  FAMILY  FARE. 

Tane  11. 

BRBAKPAST. 
'Tongue,  omelet,  prawns,  fruit 

DINNER. 

Boiled  skate,  shrimp  sauce. 

LaiAVs  head  and  mince,  peas,  potatoM. 

Open  cheny  tart,  bread  and  cheese  pudding. 

KITCHEN. 
-Stenred  beefsteak^  potatoes. 


SondasTf  Xuae  la. 

BBfiAKPAST. 
Seolloped  akate,  tongue,  hot  cake,  £nut. 

DINNER. 

Asparagus  soup. 
Neck  of  Yeaiaon  (8  lbs.),  French  beans^  potatoes. 

Omelet  souffle. 
Cheese,  &c. 

KITCHEN. 
Veal  and  bacou  pie,  potatoes. 


June  IS. 

BREAKFAST. 
TonguCi  broiled  ham,  fried  eggs,  fruit,  rolls. 

DINNER. 

Fried  eels,  Tartar  sauce. 
Hashed  venison,  French  beans,  potatoes. 
Gooseberry  cream. 
Cheese,  &c. 

KITCHEN. 

Cold  pie,  lettuoes. 


BILLS  OF  FAMILT  FABE.  Izxili 

June  1^ 

BREAKFAST. 
Potted  prawns,  eels  made  hot,  slices  of  yeniaDii,  breiled,  fruit. 

DINNER, 

Tapioca  soup. 
Grenatins  of  veal,  rissoles  of  venison,  peas,  potatoes. 

Fruit  tart,  custard. 
Cheese,  &c« 

KITCHEN, 
lilutton  pudding,  potatoes. 

Xane  18. 

BBEAKFAST. 
Rissoles  made  hot,  bacon,  eggs,  soda  scones,  fruit. 

DINICER. 

Fried  soles. 
Stewed  brisket  of  beef  (8  lbs.)  wHh  French  beans,potatoe8. 

Baked  macaroni  pudding. 
Cheese,  <&c. 

KITCHEN. 
Liver  and  bacon,  potatoes,  gooseberry  pudding. 

June  10« 

BREAKFAST. 
Cold  sole,  cold  beef,  hot  cake,  fruit 

DINNI9L 

Mayonnaise  of  lobster,  cold  beef,  kmb  chops,  peas,  potatoes. 

-Vveah  fmit  puddiBg. 
Cheese,  $c. 

KITCHEN. 
Baked  Iri^  stew. 


Izxiv  BILLS  OF  FAMILT  FAJUE. 

June  17. 

BREAKFAST. 

»  * 

Cold  beef|  chops  made  hot,  sardinesi  firoit. 

DINNER. 

Broiled  whitmg. 

Boast  loin  of  mutton  (5  lbs.),  cauliflower,  potatoes. 

Currant  and  cherry  tart,  Devonshire  cream. 

Cheese^  &c. 

KITCHEN. 
Eidnej  pudding,  potatoes. 

Xnna  IS. 

BREAKFAST. 
Potted  beef,  cold  mutton,  poached  eggs,  fruit. 

DINNER. 

Vegetable  soup. 

Mutton,  stewed,  with  pickles,  French  beans,  potatoes. 

Cauliflower  with  Parmesan,  rice  blancmange. 

Cheese,  &c. 

KITCHEN. 
Cold  beef,  salad,  gooseberry  pudding. 

BnBdajr*  Tune  19. 

BREAKFAST. 
Minced  meat  p&t^,  bacon,  potted  beef,  marmalade. 

DINNER. 

Boiled  salmon  (2^  lbs.),  shrimp  sauce,  cucumber. 
Chump  end  of  loin  of  veal  (6  lbs.),  gammon  of  bacon  (4  lbs.), 

peas,  potatoes. 
Savoury  macaroni,  mixed  fruit  cream. 

KITCHEN. 

Roaat  upper  side  of  round  of  beef  (7  lb&),  cabbage,  potatoes, 

Yorkshire  pudding. 


BILLS  OF  FAMILT  FARE.  LcxT 

Xime  20« 

BRBAKFAST. 
Minced  meat  pftt^,  cold  bacon,  eggs,  rolls,  fircdt 

DINNER. 

Mayonnaise  of  salmon,  cold  veal,  cold  bacon, 

beef  with  mushrooms. 

Sweet  rice  (Portuguese). 

Cheese,  &c. 

KITCHEN. 
Gold  beef,  potatoes,  gooseberry  pudding. 

June  21. 

BBEAKFAST. 
CSold  bacon,  minced  beef,  poached  eggs,  fruit. 

DINNER. 

Neapolitan  AgneUotti  (2nd  dressing),  beef  with  truffles, 

French  beans. 

Bashaws  of  lobster,  lemon  jelly. 

Cheese,  &c. 

KITCHEN. 
Hashed  beef,  dumplings,  potatoes,  cabbage. 


Xnne  22. 

BREAKFAST. 
Agnellotti  made  hot,  cold  bacon,  sardines,  fruit. 

DIN^^ER. 

Baked  mullet. 

Lamb  cutlets  stewed  with  peas,  rabbit  pie,  potatoes. 

Ground  rice  cup  puddings. 

Cheese,  salad. 

KITCHEN.    • 
Sheep's  head,  potatoes,  rice  pudding. 


IxXVi  BILLS  OF  FAMILY  FARE, 

June  as. 

BBEAKFAST. 
Babbit  pie,  cold  bacon,  poached  eggs,  fruit 

DINNER. 

Fillets  of  sole  vrhh  vrhite  sauce. 

Stewed  calf  s  liver,  roast  pigeons,  broiled  mushrooms,  peas. 

Strawberry  jelly. 
Cheese,  &c. 

KITCIIBN. 
Peas  and  bacon,  dumplings. 


June  a€. 

BREAKFAST. 
Babbit  pie,  cold  pigeon,  sole  made  hot,  fruit. 

DINNER. 

Boiled  mackerel. 
Shoulder  of  Iamb  (4^  lbs.),  mint  sauce,  asparagus,  potatoes. 

Gooseberry  fool,  custard. 
Cheese,  &o. 

KITCHEN. 
Stewed  calTs  liver,  cold  bacon,  peas. 


Xnue  as. 

BBEAKFAST. 
Broiled  ham,  fried  eggs,  prawns,  marmalade. 

DINNEB. 

Fried  whiting. 

Cold  lamb,  salad,  lobster  cutlets. 

Summer  pudding. 

Cheese,  &c. 

KITCHEN. 
Beef  steak  pie,  potatoes. 


BILLS  07  FAMILT  7ABE.  IzXYU 

BREAKFAST. 
Broiled  bladebone  of  lamb,  lobster  cutlets  made'hot, 

DINNER. 

Green  peas  soup. 
Boiled  ibwl|  ham,  mutton  cutlets,  asparagos,  potatoes, 

tomato  sauce. 

Small  tipsy  cake. 

Cheese,  &c. 

KITCHEN. 
Eoast  shoulder  of  mutton  (6  lbs.),  cauliflower,  potatoes. 

Xime  a7« 

BREAKFAST. 
Gold  mutton,  ham,  rolls,  fruit. 

DINNER. 

White  soup  (economical). 
Mayonnaise  of  fowl,  mutton  with  mushrooms,  potatoes. 

Venetian  cream. 
Cheese,  <&c. 

KITCHEN. 
Cold  mutton,  fried  vegetables. 

June  28. 

BREAKFAST. 
Ham,  broiled  mutton,  sardines,  fruit. 

DINNER. 

Curried  lobster,  rice,  veal  forcemeat  roll,  peas,  potatoes. 

Fruit  transparency. 
Cheese,  &c, 

KITCHEN. 
Hashed  mutton,  dimiplings^  potatoes. 


Izzviii  BIII^  OF  FAHILT  FABB. 

Xnae  29. 

BBEAKFAST. 
Cold  forcemeat  roU,  liam,  curried  lobster  made  hot,  fruit 

DINNEK. 

Yermicelli  soup. 

Stewed  giblets,  rump  steak,  asparagus,  potatoes. 

Cbeesecakes,  velvet  cream. 

Cheese,  <&c. 

KITCHEN. 
Baked  calfs  heart,  potatoes. 

Xnne  SO. 

BREAKFAST. 
Ham,  rump  steak,  poached  ^ggs,  firuit. 

DINNER. 

Small  turbot,  lobster  sauce. 

Lamb  cutlets  with  cucumbers,  peas,  potatoes. 

Sweet  tapioca  (Portuguese). 

Cheese,  &c. 

KITCHEN. 
Hashed  heart,  potatoes,  goosebeny  pudding. 

Jnljr  1. 

BREAKFAST. 
Potted  ham,  omelet,  broiled  kidneys,  fruit. 

DINNER. 

Scolloped  fish. 

Stewed  breast  of  veal  with  peas,  broiled  ham. 

Groosebeny  fool,  sponge  cakes,  Devonshire  cream. 

Cheese,  &c. 

KITCHEN. 
Beef  steak,  potatoes,  peas. 


BILUB  or  FAULT  FABX.  bodz 

Xnly  a. 

BBEAKFAST. 
Cold  Teal,  potted  ham,  sardines,  fruit 

DIKNBE. 

Broiled  mackerel. 
Bndsed  mutton  cutlets,  French  beans,  potatoes. 
Scolloped  crab,  fruit  tart. 
Cheese,  &c. 

KITCHEN. 
Stewed  veal,  potatoes,  dumplings. 


BiiBdmy»  Jwly  9, 

BBEAKFAST. 
Spiced  beef,  omelet,  fruit 

DIISTNEB. 

Stewed  eels. 

Ribs  of  lamb  (7  lbs.),  mint  sauce,  peas,  potatoes. 

Gooseberry  trifle,  cheese  fondu. 

KITCHEN. 
Mutton  pudding,  potatoes,  currant  tart. 


July  «• 

BBEAKFAST. 
Spiced  beef,  cold  lamb,  rolls,  fruit 

'  DINNER. 

Plain  fillets  of  sole. 

Cold  lamb,  salad,  pigeon  pie. 

Strawberry  jelly. 

Buckingham  cheese. 

KITCHEN. 
Stewed  ox  kidney,  potatoes,  tart. 


IZXZ  BILLS  OF  FAMILY   VISSU 

BREAKFAST. 
Pigeon  pie,  spiced  beef)  £niit; 

DINNER. 

Water  souchet  of  flounders,  brown  bread  and  butter. 

Braised  duck  with  olives,  peaA,  potatoes. 

Bashaws  of  lobster,  raspberry  and  currant  tart. 

Buckingham  cheese. 

KITCHEN. 
Cold  lamb,  salad,  rice  pudding. 

July  6. 

BREAKFAST. 
Spiced  beef,  pigeon  pie,  sardines. 

DINNER. 

Salmon  cutlets,  Indian  sauce. 
Neck  of  veal  braised  with  truffles,  French  beans,  potatoes. 

Velvet  cream. 
Cheese. 

KITCHEN. 
Fried  plaice,  spiced  beef,  salad. 

Jnlr  7. 

BREAKFAST. 
Toasted  bacon,  fried  eg^  cold  veal,  fruit. 

DINNER. 

Macaroni  soup. 
Boast  loin  of  lamb  (3  lbs.),  salad,  peas,  potatoes. 

Curds  and  cream. 
Cheese. 

KITCHEN. 
Liver  and  bacon,  potatoes. 


BILLS  OF  FAMILY  FABE.  Izxxi 

Tilly  8, 

BREAKFAST. 
Gold  braised  veal^  broiled  ham,  sardines,  frnit 

DINNEB. 

Mayonnaise  of  crab. 

Boast  fowl,  tongue,  canlifiower,  potatoes. 

Swiss  cream. 

Cheese. 

KITCHEN. 

0)ld  lamb,  salad,  cherry  tart. 

Xoly  9. 

BREAKFAST. 
Tongue,  cold  fowl,  finiit.  sardines. 

DINNER. 

Fried  plaice. 
Fillet  of  beefy  croquets  of  fowl,  broiled  mushrooms,  potatoea. 

Fruit  tart,  cream. 
Cheese,  &c. 

KITCHEN. 
Sheep's  hearts,  potatoes,  cold  tart. 

8iuidax»  Jnljr  lO. 

BREAKFAST. 
Cold  plaice,  tongue,  croquets  made  hot,  fruit. 

DINNER. 

Gravy  soup. 
Boiled  leg  of  lamb  (4^  lbs.),  turnips,  peas,  potatoes,  roast  lereret 

Tapioca  pudding,  cheese  souffle. 

KITCHEN. 
Shoulder  of  mutton  (6  lbs.)j  potatoes,  currant  pudding. 

e 


IzZZii  BILL8  OF  FAMILY   FABE. 

July  11. 

BEfiAKFAST. 
Haahed  levereti  cold  mutton,  rolla^  fruit 

DUTNEB. 

Bniaed  salmon  (2^  lbs.). 

Cold  Iamb,  salad,  rissoles  of  mutton. 

Curds  and  cream,  fruit  transparency. 

Cheese,  &c. 

KITCHEN. 
Mackerel,  cold  mutton,  salad. 

BBEAKFAST. 
Potted  tongue,  rissoles  made  Hot,  fruit. 

DINNEB. 

Salmon  pudding. 
Curried  rabbit,  rice,  minced  mutton  cutlets,  with  tomato  sauce^ 

spinach. 

Potato  souffle. 

Cheese,  &c, 

KITCHEN. 

Hashed  mutton,  dumplings,  potatoes. 

July  13. 

BBEAKFAST. 
Mutton  cutlets  made  hot,  potted  tongue,  omelet,  fruit« 

DINNEB. 

Rice  soup. 

Boast  duck,  veal  pie,  peas,  potatoes. 

Currant  and  raspbeny  trifle. 

Cheese,  &c. 

KITCHEN. 
Beef  steak  pudding,  potatoes. 


BILLS  or  FAHILY   F.ill£.  IzZZUi 

BREAKFAST. 
Veal  pie,  cold  dnck,  eggs,  froiti 

DINNER. 

Broiled  mackerel. 

RottBt  beef  (8  lbs.),  French  beans,  potatoes. 

Fmit  tart,  custard  or  cream. 

Cheese,  &c 

KITCHEN. 
Veal  pie,  salad,  potatoes. 

July  15. 

BREAKFAST. 
Prawns,  cold  beef,  bacon,  poached  eggs,  fimit. 

DINNER. 

Mayonnaise  of  lobster,  cold  beef,  minced  beef  with  Italian  paste. 

Melbourne  pudding. 
Cheese,  &c. 

KITCHEN. 
Liver  and  bacon,  potatoes. 

9nly  16. 

BREAKFAST. 
Minced  beef  made  hot,  broiled  ham,  fried  eggs,  firait 

DINNER. 

Fried  skate. 

Beef  with  mushrooms,  lamb's  fry,  peas,  potatoes. 

American  blancmange. 

Cheese,  <&c. 

KITCHEN. 
Cold  beef,  salad,  cold  pudding. 

62 


IZZXIT  BILL8  OF  YAUILY  FABE. 

Bundayf  9s]j  17. 

BREAKFAST. 
Skate  made  Hot,  Iamb's  fiy  made  hot,  omelet,  fruit. 

DINNER. 

Small  turbot,  lobster  sauce,  cucumber. 

Neck  of  yenison  (8  lbs.),  French  beans,  potatoes. 

Currant  and  rai^berry  tart,  Devonshire  cream. 

Cheese,  <S:o. 

KITCHEN. 
Stewed  knuckle  of  veal  with  peas,  cherry  tart. 

Jnly  18, 

BREAKFAST. 
Scolloped  fish,  broiled  kidneys,  hung  beef 

DINNER. 

Scolloped  fish. 

Hashed  venison,  French  beans,  potatoes. 

Velvet  cream. 

Cheese. 

KITCHEN. 
Veal  made  hot,  potatoes,  cold  tart. 

July  19. 

BREAKFAST. 
Hashed  venison,  hung  beef,  omelet,  hot  cake,  finiit. 

DINNER. 

Green  pea  soup. 
Chump  end  of  loin  of  veal  (6  Iba),  boiled  ham,  hashed  venison^ 

French  beans,  stewed  cucumber. 

Fruit  transparency,  custard. 

Cheese,  &c. 

KITCHEN. 
Beef  steak  pie,  potatoee. 


BILLS  OF  FAHILT  FABB.  IzZXT* 

juy  ao. 

BREAKFAST. 
Ham,  cold  veal,  fruit,  anchoviei. 

DINNER. 

Fillets  of  sole  with  Tartar  sanoe. 
Minced  yeal,  Italian  fiushion,  peas,  potatoes,  mutton  catletB. 

Mould  of  lemon  rice. 
Cheese,  &o. 

KITCHEN. 
Fried  ^ggs  and  bacon,  potatoes,  boiled  xioe. 

Jnly  ai. 

BREAKFAST. 
Soles  made  hot,  ham,  hung  beef,  fruit. 

DINNER. 

Julien  soup. 
Broiled  chicken,  mushroom  sauce,  boiled  bacon,  broad  beans, 

stewed  endire,  potatoes. 
Currant  and  raspberry  tart,  Deyonahire  cream. 

Cheese,  &c. 

KITCHEN, 
l^eck  of  mutton  (8  lbs.),  baked  with  potatoes  and  suet  pudding. 

Joi  J  aa. 

BREAKFAST. 
Ham,  broiled  mushrooms,  anchovies,  poached  ^gs,  fruit. 

DINNER. 

Broiled  mackerel. 

Shoulder  of  lamb,  peas,  potatoes. 

BlancmaDge. 

Cheese,  &c. 

KITCHEN. 
Cold  mutton,  salad,  potatoM. 


boom  BILLS  OF  FAMILT  FABE. 

Tilly  as. 

BREAKFAST. 
Cold  baoon,  broiled  whiting,  potted  ham^  fruit. 

DINNEK. 

MajoxmaiBe  of  lobster,  cold  lamb,  rabbit  pie,  potatoea* 

Swiss  cream. 
Cheese,  &c. 

KITCHEN. 
Mutton  chops,  potatoes,  rice  pudding. 

Bnnday.  July  2^ 

BREAKFAST. 
Potted  ham,  broiled  bladebone  of  lamb,  rabbit  pie. 

DINNER. 

Macaroni  soup. 

Boast  capon,  broiled  ham,  lobster  cutlets,  stewed  mushrooms, 

French  beans  k  la  Frangaise,  potatoes. 

Bath  pudding. 

Cheese,  &c. 

KITCHEN. 
Boast  beef  (6  lbs.),  potatoes,  fruit  tart. 

Xoly  2S. 

BREAKFAST. 
Cutlets  made  hot,  potted  ham,  rabbit  pie,  rolls,  fruit. 

DINNER. 

Green  pea  soup. 
Minced  fowl  with  aayoury  rice,  mutton  cutlets  with  tomato  sauoei 

artichokes. 
Bhenish  cream. 

KITCHEN. 
Cold  beef,  potatoes,  cold  tart. 


BILLS  07  FAMILY  FAB£.  1X22891 

July  26. 

BREAKFAST. 

Cold  beefy  anchovies,  bacoii|  ^gs,  firnit. 

DICKER. 

Fried  soles. 
Fricandeau  of  veal,  peas,  bacon,  bioad  beaoa. 

Velvet  cream. 
Cheese,  &c, 

RITCHEK. 
Hashed  beef,  potatoes. 

July  27. 

BREAKFAST. 
Gold  sole,  bacon,  fricandeau  eggs,  fruit. 

DINIOSR. 

Mayonnaise  of  prawns,  cold  fricandeau. 
Roast  pigeons,  peas,  Melbourne  pudding. 

Cheese,  &c, 

KITCHEN. 
Toad  in  a  hole,  potatoes. 

July  aa. 

BREAKFAST. 
Broiled  ham,  fried  eggs,  cold  pigeons,  anchovicB. 

DINNER. 

Fried  eels,  Tartar  sauce. 
Sweetbreads,  plain,  baked  mushrooms,  fried  French  beamk 

rump  steak  pie. 

Arrowroot  souffld. 

Cheese,  &c. 

KITCHEN. 

Sheep's  hearts,  peas,  potato< 


Izxxriii  buxs  of  family  fabe. 

BREAEFAST. 
Bump  steak  pie,  cold  ocIb,  firuit 

DINNER. 

Gravy  soup. 
Duck  braised  with  turnips,  fried  brains,  potatoes. 

Mixed  fruit  jelly. 
Cheese,  salad. 

KITCHEN. 
Fried  plaice,  beef-steak,  potatoes. 

July  so. 

BREAKFAST. 
Spiced  beef,  omelet,  fruit. 

DINNER. 

Boiled  salmon  (2^  lbs.). 
LamVs  fry,  peas,  braiued  veal  cutlets,  potatoes. 

Omelet  souffle. 
Cheese,  &c. 

KITCHEN. 
Brains  or  liver  and  bacon,  cabbage,  batter  pudding. 

Banday,  Shady  31. 

BREAKFAST. 
Spiced  beef,  cold  veal  cutlets,  sardines,  fitiit 

DINNER. 

Mayonnaise  of  salmon. 
BibB  of  lamb  (7  lbs.),  curried  veal,  rice,  peas,  potatoes. 

Fruit  tart,  custard. 
^       Cheese,  &c. 

KITCHEN. 
Half  of  a  leg  of  mutton  (4  lbs.),  peas,  potatoes,  fruit  puddin^. 


BILLS  OF  FAMILY  FAOE.  Izxxiz 

▲VfflUlt    Xm 

BREAKFAST. 
Cold  lamb,  epiced  beef,  rolls,  fruit. 

DINNER. 

Small  brill,  lobster  sanoe. 
Gold  lamb,  salad,  minced  mutton  cutlets  with  macaronL 

Annette's  pudding. 

KITCHEN. 
Gold  mutton,  salad,  cold  pudding. 


BREAKFAST. 
Scolloped  fish,  spiced  beef,  mutton  cutlets  made  hot 

DINNER. 

Curried  fish,  rice. 

Stewed  brisket  of  beef  (G  lbs.),  with  Frendi  beans. 

Greengage  tart,  cream. 

Cheese,  &c. 

KITCHEN. 
Plaice,  spiced  beef,  cold  lamb,  salad. 

BREAKFAST. 
Broiled  haddock,  cold  beef,  hot  cake. 

DINNER. 

Broiled  mackerel. 
Boiled  calTs  head  with  white  sauce,  boiled  baoon  (8  lbs.)} 

broad  beans,  potatoes. 
Paradise  pudding. 

KITCHEN. 

Beefsteak  pudding,  potatoes. 


10  BILLS   OF  FAMILT  FARE. 

Angnst  4. 

BREAKFAST. 
Cold  beef,  cold  bacon,  marmalade,  ^ggs. 

DINNER. 

Fried  Hounders. 
Hashed  oalf  sbead,  broiled  ham,  roast  fowl,  pea0,  maahed  potatoes.  '^ 

Lemon  dumplings. 
Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes,  fruit  pudding. 

ABgnst  B. 

BREAKFAST. 
Potted  prawns,  cold  fowl,  cold  bacon,  hot  cake. 

PINNER. 

Economical  soup.  ^ 

Stewed  lamb  cutlets  with  peas,  pigeon  pie,  mashed  potatoes. 

Matrimony  pudding. 
Cheese.  &c. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 

BREAKFAST. 
Pigeon  pie,  potted  prawns,  fruit,  eggs. 

DINNER. 

Fried  fillets  of  sole. 
Mutton  cutlets  with  mushroom  sauce,  liver  and  baoon* 

mashed  potatoes. 

French  beans  k  la  Fran^aise. 

Ground  rice  cheesecakes. 

Cheese,  &c. 

KITCHEN. 
LamVs  iry,  suet  dumplings,  potatoeit 


BtLLS  OF  rAHILT  FASB.  lA 

BREAKFAST. 
Ck>ld  sole,  pigeon  pie,  aardinei^  ^ggik 

DINNER. 

Boiled  aalmon  (2^  lbs.),  shrimp  saaoe^  OQcamber. 
Roast  1^  of  liunb  (4^  lbs.),  peas,  potaloea. 
Velvet  cream  with  greengages. 
Neufchatel  cheese,  &c. 

KITCHEN. 
Stewed  knuckle  of  veal  with  peas,  potatoes^  fruit  pudding. 


BREAKFAST. 
Cold  lamb,  omelet,  rolls,  fruit. 

DI17NER. 

Mayonnaise  of  salmon. 
MiQoed  lamb,  Maintenon  cutlets,  mashed  potatoes 

baked  muflhrooms. 

Belgian  pudding. 

Cheese. 

KITCHEN. 
Veal  made  hot,  dumplings,  potatoes. 

Anyiuit  9* 

BREAKFAST. 
Bone  of  lamb,  broiledi  anchoyies,  hung  beefy  poached  eggs. 

DINNER. 

Vermicelli  soup. 
Braised  fowl  with  fresh  tomatoes,  boiled  ham,  French  beans. 

Apple  Charlotte. 
Cheese,  &c. 

KITCHEN. 
Beefsteak,  potatoes,  boiled  zioe. 


Xeii  BILLS  OF  FAMILT  FABE.  I 

AMgUMt  lO.  I 

I 

BREAKFAST. 
Ham,  eggs,  cold  fowl,  fruit. 

DINNER. 

Boiled  mackerel.  i 

SftTouiy  nunp  steak,  stewed  sheep's  brams,  £ried  potatoes,  ^ 

fried  French  beans. 
Rliy^iifK  cream. 

Cheese,  &c 

KITCHEN. 
Mutton  pie,  potatoes. 

BREAKFAST. 
Broiled  haddock,  ham,  marmalade. 

DINNER. 

Fried  whiting. 
Boast  leg  of  mutton  (7  lbs.),  French  beans,  mashed  potatoes^ 

Yorkshire  pudding. 

Mould  of  greengages,  cream. 

Cheese,  <&c. 

KITCHEN. 
Soused  mackerel,  pie  made  hot,  potatoes. 

BREAKFAST. 
Potted  ham,  slices  of  mutton  broiled,  cold  mutton. 

DINNER. 

Fillets  of  sole  with  white  sauce. 
Fillet  of  mutton,  veal  olives,  French  beans  k  la  Fran9ai8e,  potatoes. 

Kaspbeny  and  currant  tart. 
Cheese,  &c. 

KITCHEN. 
Cold  mutton,  salad,  apple  dumplings. 


BILLS  OF,  FAUILT  FABB.  XCUl 

Anffiwt  IS. 

BREAKFAST. 
Broiled  wbiting,  sheep^s  tongues,  potted  ham,  hot  cake. 

I)IN5EB. 

Salmon  cutlets  with  Tartar  sauce. 

LamVa  fry,  boiled  bacon,  broad  beans,  potatoes. 

Boiled  tapioca  pudding. 

Cheese,  &c. 

KITCHEX. 
Hashed  mutton,  with  dumplings,  potatoes. 

Snadayt  Jkugiuat  lft« 

BREAKFAST. 
Cold  bacon,  lamb  chops,  saTouiy  omelet 

DINNER. 

Gravy  soup. 
Marengo  of  fowl,  French  beans. 
Grouse,  greengage  Charlotte. 
Cheese,  &c 

KITCHEN. 

Silver  side  of  round  of  beef  (8  lbs.),  carrots,  potatoes^ 

apple  pudding. 

JLngnat  1S« 

BREAKFAST. 
Cold  bee^  fowl  made  hot,  broiled  bacon. 

DINNER. 

Baked  haddock. 
Lamb  chops,  force  meat  roll,  French  beans,  potatoes. 

Plum  tart,  cream. 
Cheese,  &c. 

KITCHEN. 
Cold  beef,  salad,  pudding  made  hot. 


XCIT  BILLS  OF  FAmLT  FARE. 

Auffust  16. 

BREAKFAST. 
Scolloped  fiahy  cold  bee^  forcemeat  roll. 

DINNER. 

Rice  soup. 
FMoasaeed  xabbiti  mutton  chops,  stewed  muahroomB, 

maahed  potatoes. 

Tomato  toast,  sweet  macaroni. 

Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes,  suet  pudding. 

AMgUMt  17. 

BREAKFAST. 
Broiled  whiting,  cold  bee^  rolls,  marmalade. 

DINNER. 

Fried  soles. 
Shoulder  of  lamb  (4  lbs.),  French  beans,  potatoes^  salad. 

Apple  souffle. 
Cheese,  &c. 

KITCHEN. 
Toad  in  a  hole,  potatoes.  . 

August  18. 

BREAKFAST, 
Cold  sole,  cold  lamb,  poached  eggs. 

DINNER. 

Macaroni  soup. 

Broiled  bladebone  of  lamb,  veal  oliyeS| 

fried  French  beans, 

Cumberland  pudding. 

Cheese,  <S:c. 

KITCHEN. 
Liyer  and  bacon,  potatoes,  rice  pudding. 


BILLS  OF  FAKILT   FARE.  ZCV 

AuffllSt  19. 

BREAKFAST. 
Boiled  tongae,  poacbed  ^ggs,  sardines. 

DINNER. 

Mayonnaise  of  lobster. 
Braised  mntton  cutlets,  giblet  pie,  cauliflower. 

Sweet  tapioca. 
Cheese,  &c. 

KITCHEN. 
Haricot  mutton,  potatoes. 

August  20a 

BREAKFAST. 
Giblet  pie,  tongue,  hot  cake. 

DINNER. 

Boiled  skate. 

Curried  fowl,  lamb  chops,  rice,  potatoes. 

Matrimony  puddinp;. 

Neufchatel  cheese,  (&c. 

KITCHEN. 
Baked  sheep's  hearts,  potatoes. 


Sundayt  Auffust  21. 

BREAKFAST. 
Curried  fowl  made  hot,  tongue,  eggs,  fruit. 

DINNER. 

Turbot,  lobster  sauce,  cucumber. 
Roast  beef  (9  lbs.),  horseradish,  French  beans,  potatoes. 

Cheese  souffle,  blancmange. 

KITCHEN. 
Yeal  and  bacon  pie,  beans,  potatoes. 


»Vi  BILLS  OF  FAMILT  FABB. 


BREAKFAST. 
Cold  beef,  tongue,  anchovies,  rolls. 

DINNER. 

MayonnaiBe  of  turbot,  cold  beef. 
Grouse,  sweet  omelet. 
Cheese,  &c. 

KITCHEN. 
Cold  veal  pie,  salad,  baked  rice  pudding. 

Aiiffiist  as. 

BREAKFAST. 
Cold  grouse,  tongue,  beef,  eggs. 

DINNER. 

Fillets  of  sole,  with  sweet  herbs. 

Beef  with  mushrooms,  artichokes. 

Bashaws  of  lobster,  greengage  tart,  cream. 

Cheese,  &c. 

KITCHEN. 
Cold  beef,  salad. 

Aufnst  %%• 

BREAKFAST. 
Sole  made  hot,  potted  tongue,  broiled  kidneys. 

DINNER. 

Fried  whiting. 
Grenatins  of  veal,  roast  pigeons,  French  bsans,  potatoes. 

American  blancmange. 
Cheese,  &c. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 


BILLS  OF  FAMILY  FABB.  XCVii 


BRBAKFAST. 
Potted  tongue,  pigeoiii  omdet 

DINKBB. 

Broiled  maokereL 
Boiled  leg  of  lamb  (5  lbs.),  caper  sauce,  maahed  tumipe,  canots, 

potatoes. 
Mould  of  greengages,  Devonshire  creaoL 

Gheeae,  &o, 

KITCHEN. 
Mutton  pudding,  potatoes. 


BREAKFAST. 
Broiled  baddock,  potted  tongue,  cold  lamb,  eggs. 

DINNER. 

Economical  soup. 

Cuiiied  lamb,  rice,  veal  and  bam  pie, 

French  beans  k  la  Eran9aiaei 

Cabinet  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  lamb,  salad,  apple  pudding. 

AnguMt  27. 

BREAKFAST. 
Yeal  and  ham  pie,  anchovies,  eggs,  marmalade. 

DINNER. 

Fried  soles. 
Mutton  outlets  with  tomato  sauce,  baked  mushrooms,  artichokes. 

Damson  tart,  ouBtard* 
Cheese,  &c. 

KITCHEN 
Soup,  Irish  stew.  i 

f 


SC7m  BILLS  OF  FAHILT  FABB. 

BREAKFAST. 
Cold  sole,  veal  pie,  eggs. 

DINNER. 

Braifled  ealmon  (2^  lbs.). 

Boast  capon,  ham,  French  beans,  potatoes. 

Lemon  bread  padding,  cheese  souffle. 

KITCHEN. 
Half  a  shoulder  of  veal  (4  lbs.),  potatoes,  batter  pudding. 


BREAKFAST. 
Ham,  leg  of  capon  broiled,  rolls,  honey. 

DINNER. 

Mayonnaise  of  salmon'. 

Curried  real,  rice,  croquets  of  capon. 

Sweet  omelet. 

Cheese,  &c. 

KITCHEN. 
Scolloped  salmon,  cold  veal,  salad. 


Avffiurt  SO. 

BREAKFAST. 
Ham,  croquets  made  hot,  anchoviea. 

DINNER. 

Giblet  soup. 

Ismh  cutlets  wilt  cucumbers,  veal  patties,  French  beans, 

mashed  potatoes. 

Baked  rice  pudding. 

Cheese,  &c. 

KITCHEN. 
Beef  steak  pudding,  potatoes. 


BILLS  OF  FAMILY  FARE.  ZdZ 


BREAKFAST. 
Mutton  catlets,  ham,  broiled  haddock. 

DINNER. 

Fried  whiting. 

Bump  steak,  fried  potatoes,  French  beans  k  la  FranfaiBe* 

Bashaws  of  lobster,  mould  of  apjdes. 

CSheese,  &c. 

KITCHEN. 
Stewed  sheep's  head,  potatoes,  dumplings. 

September  !• 

BltfAKFAST. 
Sausages  on  toast,  broiled  whiting. 

DINNER. 

Fillets  of  soles. 

Maintenon  cutlets,  French  beans,  mashed  potatoes. 

Grouse,  marmalade  pudding. 

Cheese,  &c. 

KITCHEN. 
Mutton  chops,  potatoes. 

September  2. 

BREAKFAST. 
Cold  grouse,  broiled  kidneys,  sardines. 

DINNER. 

Boiled  haddock,  egg  sauce. 
LamVs  head  and  mince,  rump  steak  pie,  stewed  cucumbers^ 

potatoes. 

Greengage  Charlotte. 

Cheese,  && 

KITCHEN. 

Sausage  pudding,  potato 
f2 


BILLS  OF  FAMILY  FABE. 

September  S« 

BREAKFAST. 
Scolloped  fishy  cold  pie,  eggs. 

DINNER. 

Oz  tail  Boup. 

Partridgefl^  bread  sanoe,  fried  French  beana. 

Conaenratiye  pudding,  atewed  cheese. 

KITCHEN. 
Fried  plaice,  head  and  mince  made  hot,  potatoes. 

•udagrff  S^pteotber  %* 

breakfJI^. 

Pie,  broiled  ham,  poached  ^ggs,  honqr. 

DINNER. 

Brill,  shrimp  sauce,  cucumber. 

Aitchbone  of  beef  (11  Iba.),  carrots,  sprouts,  potatoes. 

Baahawa  of  lobster.  Prince  Albert's  pudding. 

Cheese,  &c. 

KITCHEN. 
Stewed  beefsteak,  potatoes,  damson  pudding. 

September  8. 

BREAKFAST. 
Cold  beef,  sayoury  omelet,  rolls. 

DINNER. 

Scolloped  fish. 
Bubble  and  squeak,  cold  beef,  salad. 

Oyster  patties,  currant  pudding. 

Gieese,<&Ci 

KITCHEN. 
Pea  soup,  pork  chops,  potatoes. 


BILLS  OF  TAHILT  FABE.  01 


BREAKFAST. 
Cold  beef|  broiled  aolei  apple  mamialade. 

DI19VEB. 

Mullet  in  paper. 
Stewed  kidneye,  Teal  and  ham  pie,  JeruBalem  artichokes,  potatoes. 

Jenej  pudding. 
Cheese,  &c 

KITCHEN. 
Pea  soup,  cold  beef,  potatoes,  cold  padding. 

BBEAKFAST. 
Gold  beef,  veal  pie,  saidines,  honej. 

DINNEB. 

Braised  fowl  with  freah  tomatoes,  mashed  ^tatoes. 

Anchoyy  toast,  apple  Charlotte. 

Cheese,  &c 

KITCHEN. 
Tripe,  potatoes. 

September  •• 

BBEAKFAST. 
Broiled  mushrooms,  broiled  haddock|  eggs.  * 

DINNER. 

Julien  soup. 
Boast  loin  of  mutton  (5  lbs.),  scarlet  beans,  potatoes. 

Potato  pudding. 
Cheese,  &c 

KITCHEN. 
Toad  in  a  hole,  potatoes. 


i 


CU  BILLS  OF  FAMILT   FARB. 

September  9. 

BREAKFAST. 
Rolled  tongiie,  poached  ^^gs. 

DINNER. 

Fried  soles. 
Mutton,  with  mushrooms  (2nd  dressing),  scarlet  beans,  potatoes. 

Zandrina^B  pudding. 
Cheese,  &c. 

KITCHEN. 
Boiled  cow  heel,  potatoes,  rice  pudding. 


September  lO. 

BREAKFAST. 
Cold  sole,  tongue,  hone^r. 

DINNER. 

Cold  oysters,  lemons,  brown  bread  and  butter. 

Grenatins  of  veal,  stewed  endive,  mashed  potatoes. 

Baked  marrow  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  mutton,  potatoes,  baked  apple  dumplings. 

Snndajt  September  11. 

BREAKFAST. 
Omeleti  tongue,  anchovies,  marmalade. 

DINNER. 

Ox-tail  soup. 

Roast  hare,  boiled  pork  (3  lbs.),  beans,  potatoes. 

Amsterdam  pudding. 

Cheese,  &c. 

KITCHEN. 
Roast  beef  (8  lbs.),  potatoes,  Yorkshire  pudding. 


BnXS  09  f  AlOLT  VABl.  OUl 


BBBAKFAST. 
CM  pork,  tonguei  ^;g8|  honeys  roUi. 

DINNER. 

Ox-tail  Boup. 
Hashed  hare,  muttoii  chops,  stewed  celery,  potatoeii 

Lemon  bread  pudding. 

XITCHEN. 
Gold  beef,  potatoes. 


September  ISs 

BBBAKFAST. 
Pork,  broiled,  potted  tongue,  eggs,  marmalade. 

DINNEB. 

Boiled  cod  (3  lbs.),  oyster  sauce. 

Beef  with  mushrooms,  Jerusalem  artichokes,  potatoes. 

Stewed  cheese,  Clifton  puffets. 

KITCHEN. 
Gold  beef,  salad,  apple  dumplings. 

Beptemlier  X%* 

BBEAKFAST. 
Scolloped  cod,  potted  tongue,  honey. 

BINNEB. 

Gurried  cod,  rice. 
Frjcaimeed  tr^  (white),  roast  pigeons,  beans,  potetoeii 

Matrimony  pudding. 
Gheese,  &c. 

KITCHEN. 
Mutton  chops,  potatoes. 


CIV  BILUS  or  rAMILT   FABS. 

Septomber  18. 

BREAKFAST. 
Cold  IEgeon%  kippered  salmon,  potted  tongoe. 

DINNER. 

Vemiicelli  soup. 
Roast  I^g  of  pork  (4J  lbs.),  apple-sauce,  scarlet  beans,  potatoes. 

Swiss  padding. 
Cheese,  &c 

'    KITCHEN. 
Sausage  padding,  potatoes. 


September  16m 

BREAKFAST. 
Moek  farawni  hung  beef,  omelet 

DINNER. 

Scolloped  07Bter%  minced  pork,  plain  mutton  cutlets, 

mashed  potatoes. 

Cumberland  pudding. 

Cheese,  <&& 

KITCHEN. 
Cold  pork,  potatoes,  boiled  rice. 


September  17. 

BREAKFAST. 
Mutton  cutlets  made  hot,  mock  brawn,  egfp, 

DINNER. 

Stewed  eels  (1^  lb.). 

SftTouiy  rump  steak,  fried  potatoes. 

Lemon  dumplings. 

Cheese,  &q. 

KITCHEN. 
Beefsteak,  potatoes. 


BILLS  OF  FAIIILT  FABB.  CV 


BBBAKFAST. 
Broiled  haddock,  mock  brawny  hot  cake,  poached  ^gs. 

DINXEB. 

Julien  8onp« 

Boiled  1^  of  matton  (6  Iba.),  maahed  tumipi^  carrota,  potatoea. 

Grouse,  baked  marmalade  padding. 

Cheese^  &c. 

KITCHEN. 
Stewed  ahin  of  bee^  cabbage,  potatoea,  damaon  pudding. 


BKBAKFAST. 
Gold  grouse,  broiled  slices  of  mutton,  mock  brawn,  rolk. 

DINNER. 

Economical  soup. 

Cunied  mutton,  rice,  fried  oysters,  Jerusalem  artichokes. 

Bread  and  cheese  pudding,  omelet  with  preserves. 

EITCHEN. 
Stew  made  hot,  potatoes. 

•eptember  :ao« 

BBEAKFAST. 
Croquets  of  mutton,  mock  brawn,  anchovies,  eggB» 

DINNBB. 

Fillets  of  sole  with  muscle  sauce. 

Bump  steak  pudding,  potatoes,  beans. 

Apple  Charlotte,  cheesikins. 

KITCHEN. 
Soup,  cold  mutton,  potatoes. 


on  BILLS  OF  FAHILT  FABl. 


BREAKFAST. 
Broiled  ham,  fried  eggs,  mock  !irawn« 

BINNEB. 

Boart  fowl,  boiled  ham,  beans  k  la  Fran^aise,  maahed  potatoes. 
BaafaawB  of  lobster,  damson  tart,  cream. 
Cheese,  celery,  &c. 

KITCHEN. 
Oz  kidney  padding,  potatoes. 

September  aa. 

BREAKFAST. 
Ham,  cold  fowl,  sardines. 

DINNER. 

Gravy  soup. 

Staffed  loin  of  matton  (5  lbs.),  cauliflower,  potatoes. 

Almond  bread  pudding. 

Cheese,  &c. 

KITCHEN. 
Sheep's  head,  cabbage,  potatoes. 

fleptamber  23. 

BREAKFAST. 
Ham,  matton  made  hot,  dried  haddock. 

DINNER. 

Oyster  soap. 

Staffed  yegetable  marrows,  rabbit  pie,  mashed  potatoes. 

Mould  of  rice  with  preserres. 

Cheese,  &c. 

KITCHEN. 
Odd  matton,  potatoes,  treacle  podding. 


BILLS  OF  FAMILY   FARI.  OVii 

flepteoAber  2*. 

BREAKFAST. 
Babbit  pie,  ham,  marmalade. 

DINNSB. 

Fried  whiting. 

Stewed  cow  heel,  scarlet  beana,  potatoea. 

Roast  partridges^  apple  tart 

Cheese,  &c. 

Beef  steak,  potatoes. 


Simdaarff  September  28. 

BREAKFAST. 
Cold  partridge,  potted  ham,  pie. 

DINNER. 

Small  turbot,  lobster-sauce,  cucumber. 

Fricandeau  of  yeal,  spinach. 

Boiled  leg  of  pork  (4^  lbs.),  Brussels  sprouts,  potatoes. 

A  pudding  for  a  prince. 
Cheese,  celery. 

KITCHEN. 
Boast  shoulder  of  mutton  (6  lbs.),  potatoes,  suet  dumplings. 


September  S6« 

BREAKFAST. 
Cold  pork,  eggs,  potted  ham,  rolls. 

DINNER. 

Scolloped  fiah. 
Mayonnaise  of  fricandeau,  mutton  with  truffles,  mashed  potatoes. 

Victoria's  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  mutton,  mashed  potatoes. 


Ofiii  BILLB  or  VAMILT  WASM» 

••l^tMabcv  2lfm 

BREAKFAST. 
Cold  mutton,  cold  pork,  omelet 

DINNER. 

CAITOt  80Up.    , 

Ifarengo  of  fowl,  mutton  riaaoles,  brooolL 
Sponge  cakes  with  apple  mow. 
Gheeae,  dbc. 

KITCHEN. 
Hashed  mutton,  hard  dumplrngs,  potatoes. 


BREAKFAST. 
Rissoles  made  hot,  cold  pork,  anchovies. 

DINNER. 

Cold  oysters,  lemons,  brown  bread  and  butter. 

Haricot  of  mutton,  potatoes. 

College  pudding,  cheese  souffle 

KITCHEN. 
Beef  steak  pudding,  potatoes. 

September  a9. 

BREAKFAST. 
Rolled  tongue,  broiled  whiting. 

DINNER. 

Boiled  cod  (3  lbs.),  oyster-sauce. 
Soast  goose,  apple-sauce,  scarlet  beans,  potatoet 

Raisin  pudding. 
Cheese,  celery. 

KITCHEN. 
Pork  chops,  potatoes,  apple  pudding. 


BIIU9  OF  FAJflLT  VABB.  dz 

BREAKFAST. 
Dried  haddock,  tongue,  poached  eggs. 

DINNER. 

Scolloped  fiab. 

Giblet  pie,  hashed  goose,  maahed  potatoes. 

Annette's  pudding. 

Cheeae,  Ac 

KITCHEN. 
Cold  gooae,  potatoes. 

0«tob«r  1. 

BREAKFAST. 
Giblet  pie,  tongue^  sardines. 

DINNER.     ' 

Fried  solea. 
Fricasseed  tripe  (2  lbs.),  plain  mutton  cuilet%  broooli,  potatoes. 

Ground  rice  souffle 
Cheese,  &o. 

KITCHEN. 
Sausages,  pudding,  potatoes. 

•vndaarf  October  a. 

BREAKFAST. 
Cold  sole,  cutlets  made  hot,  tongue. 

DINNER. 

Palestine  soup. 
Roast  b^(9  lbs.),  horseradish,  brocoli,  potatoes. 
**•"•  Velvet  cream. 

Cheese,  &c 

KITCHEN. 
Calf's  hearty  potatoes,  apple  tart. 


OK  ULLS  OF  FAMILT  FABI. 

Ootobar  S. 

BBKAKFAST. 
Cold  beef,  tonguei  marmaladei  rolls. 

DINNER. 

Doiy,  caper  sauce. 
Cold  beef,  salad,  pork  sausagesi  mashed  potatoes. 

Gennan  pudding. 
Cheese,  &c 

KITCHEN. 
Haslied  heart,  potatoes,  cold  tart 

Oetober  «• 

BREAKFAST. 
Sausages  made  hot,  cold  beef,  potted  tongue. 

DINNEB. 

Mock  whitebait,  lemon,  brown  bread  and  butter. 
Beef  with  mushrooms,  pigeon  pie,  sprouts,  potatoes. 

Apple  Charlotte. 
Cheese,  &c. 

KITCHEN. 
Cold  beef,  potatoes. 

October  S. 

BREAKFAST. 
Pigeon  pie,  potted  tongue,  eggs,  marmalade. 

DINNER. 

Julien  soup. 
Cuxried  fowl,  rice,  oyster  patties,  brocoli,  potatoes. 
''^  Hasty  pufis. 

Cheese,  &c. 

KITCHEN. 
Beef  and  potato  pie. 


BILLS  OF  FAHILT  FABB.  CZl 

Oetober  €• 

BREAKFAST. 
Bloaters,  potted  tongae,  ^gga. 

DENfinSR. 

Fried  cod's  roes. 
Staffed  loin  of  mutton  (5  lbs.),  stewed  endive,  potetoet. 

Regent  pudding. 
Cheese,  Ac. 

KITCHEN. 
Pork  chops,  potatoes. 

Oetob«r  y« 

BREAKFAST. 
Potted  shrimps,  savoory  omelet,  cold  mutton. 

DINNER. 

Rice  soup. 
Breast  of  Teal  (6  lbs.)  stewed  with  oysters,  Bath  chap,  cauliflower^ 

potatoes. 

Guernsey  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  mutton,  potatoes. 

October  •• 

BREAKFAST. 
Mutton  cutlets  in  haste,  Bath  chap,  potted  shrimps,  honej. 

DINNER. 

Fried  whiting. 
Minced  veal,  romp  steak,  mashed  pcftatoes,  sorreL 

Semolina  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  veal,  Bath  chap,  potatoes. 


cxu  bhus  of  familt  fabe. 


BSBAKFAST. 
Minced  meat  pftt^,  bloaten,  poached  ^gga. 

Garrot  soup. 
Jjeg  of  pork  (4  Iba.)  wiih  Italian  aaooe,  BroaaelB  flprouta, 

maahed  potatoea. 
Partridges,  omelet  aooffld,  cheemkina. 

KITCHBN. 
Beef  steak  pie,  potatoes,  damson  pudding. 

Oetober  lO. 

BREAKFAST. 
Partridge,  minced  meat  pftt^,  zoUs,  marmalade. 

DINNER. 

Boiled  ood,  ojster  sauce. 
Minced  pork,  maahed  potatoes  plain  mutton  cutlets. 

Annette's  pudding. 

KITCHEN. 
Cold  beef-steak  pie,  potatoes,  baked  rice  pudding. 

Oetober  U. 

BREAKFAST. 
Kippered  salmon,  mutton  chops,  eggs,  hmig  beef. 

DINNER. 

Scolloped  fish. 
Boiled  aitchbone  of  beef  (11  lbs.),  carrots^  greens^  potatoes. 

Belgian  pudding. 
Stewed  cheese. 

KITCHEN. 

Mutton  chopS;  potatoea. 


BILLS   OF   FAMILY  FABS.  CZlii 


Oetober  la. 

BREAKFAST. 
Cold  beef,  buttered  eggOj  honey. 

DINNER. 

Macaroni  Bonp. 
Bubble  and  squeak,  stewed  cow  heeli  potatoei. 

Raisin  pudding. 
Qieese,  &c, 

EirGHEN. 
Cold  beef,  potatoes,  rice  pudding. 

0«to1ker  IS. 

BREAKFAST. 
Broiled  sole,  cold  beef,  hot  cake. 

DINNER. 

Vegetable  soup. 

Irish  stew. 

Scolloped  oysters,  apple  fritters. 

Qieese,  &c. 

KITCHEN. 
Pea  soup,  cold  beef,  potatoes. 

Oeto1>er  Ift* 

BREAKFAST. 
Broiled  ham,  fried  egga,  potted  shrimpB. 

DINNER. 

Stewed  eels  (1^  lb.). 
Boast  shoulder  of  mutton  (5  lbs.),  onion-sauce,  brocoli,  potatoesL 

Bath  pudding. 
Gieese,  &g. 

KITCHEN. 
Cdd  bee^  potatoes,  treacle  pudding. 

g 


eXXY  BILL8  OF  FAMILY  FABE. 

0€to1>er  IS. 

BREAKFAST. 
Cold  mutton,  dried  haddock,  potted  ghrimps,  honey^. 

DINNER. 

Freah  herrings. 

Mutton  with  mushrooms,  mashed  potatoes. 

Scolloped  muscles^  mould  of  rice. 

Gbeese,  &c. 

KITCHEN. 
Cold  mutton,  potatoes,  baked  suet  pudding. 

flsBtfaxt  Oetober  16. 

BBKAKFAST. 
Sausage^  nvouiy  omelet,  anchoyies,  preserves. 

DINNER. 

Julien  soup. 

Boiled  fowl,  tongue,  artichokes,  potatoes. 

Bashaws  of  lobster,  Ladj  Betty's  pudding. 

Cheese,  celeiy,  <&c. 

KITCHEN. 
Veal  cutlets,  potatoes,  jam  pudding. 

Oetober  17. 

BREAKFAST. 
Tongue,  fowl,  poached  eggs,  rolls. 

DINNER. 

Economical  white  soup. 
SftTOUiy  rump  steak,  filed  potatoes,  black  pudding. 

Cumberland  pudding. 
Cheese,  celery,  &c. 

KITCHEN. 

Sausage  meat  pie,  potatoes. 


BILLS  OF  FAMILY  FAItS.  OXV 

Ootob«r  !•• 

BREAKFAST. 

Bloaters,  tongue,  sardines,  marmalada. 

DINNEB. 

Fillets  of  sole  "with  sweet  herba. 

Gravy  carry  (real),  rice,  lobster  outleti. 

Lonon  bread  pndding. 

Cheese,  &c. 

KITGHESr. 
Sea  pie,  potatoes. 

October  19. 

BREAKFAST. 
Lobster  cutlets  made  Hot,  potted  tongue,  kidneys. 

DINNER. 

Oz-tail  soiip. 

Mutton  cutlets  with  y^table-sauce,  mashed  potatoes. 

Grouse,  Clarence  pudding. 

Cheese,  &c. 

KITCHEN. 
Boiled  pork  (4  lbs.),  greens,  potatoes. 

October  ao. 

BREAKFAST. 
Cold  pork,  grouse,  eggs. 

DINNER. 

Ox-tail  soup. 
Fricasseed  rabbit,  curried  oysters,  rice,  brocoli* 

College  pudding. 
Gieese,  &c. 

KITCHEN. 

Gold  pork,  potatoes,  apple  dumplings. 

g2 


em  VISA  OP  PAMILT  FASB* 


BREAKPAST. 
Bioiled  poik,  potted  tongue,  battered  eggs,  pcenrfeB. 

BDfXEB. 

Fried  snelta. 

Ox  paktesy  veal  olives,  aoirel,  potatoeB. 

Swin  pudding. 

Cheeae,  oeleiy,  &c. 

KITCHEir. 
Stewed  ox  kidney,  potatoes. 


BBEAKFASrr. 
Mock  bnwn,  Teal  olives  made  hot,  anchovies^  marmalade. 

DINNER. 

Sheep*B  head  soup. 

Fricasseed  tripe,  mutton  chops,  potatoes. 

Baked  macaroni  pudding. 

Cheese,  &c. 

RITCHBN. 
Beefsteak  pudding,  potatoes. 


Sutdayt  Oetober  as. 

BREAKFAST. 
Broiled  haddock,  mock  brawn,  soda  sconesi  honej. 

DINNER. 

Buttered  soles. 

Best  end  of  neck  of  veal,  roasted  (4  lbs.),  ham, 

Jerusalem  artichokes,  mashed  potatoes. 

Partridges,  matrimony  pudding. 

Cheese,  &c. 

KITCHEN. 
Boast  ox  heart,  potatoes,  goosebcrrj  jam  pudding. 


BIIJUB  OF  FAIQLT  FARE.  CZTU 


BREAKFAST. 

Cold  sole,  bam,  partridge^  rolls 

DINNER. 

Ojster  sonp. 
Veal  and  ham  catlets  with  Tartar  sauce,  hashed  ox  heart,  broooli. 

Victoria  pudding,  cheese  biscuits. 

KITCHEN. 
Hashed  heart,  potatoes,  cold  pudding. 

Ootober  2B« 

BREAKFAST. 
Ham,  mock  brawn,  bloaters. 

DINNER. 

Onion  soup. 
Roast  1^  of  mutton  (7  lbs.),  laver,  potatoes,  stewed  celery. 

Open  apple  tart. 
Cheese,  &c 

KITCHEN. 

Toad  in  a  hole,  potatoes. 

Oetober  26. 

BREAKFAST. 

Cold  mutton,  ham,  sardines,  poached  ^gs. 

DINNER. 

Cold  oysters,  lemon,  brown  bread  and  butter. 
Fillet  of  mutton,  stuffed  Spanish  onions,  mashed  potatoes. 

Baked  cocoa  nut  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  mutton,  potatoes. 


»•• 


CXTUl  KLLS  or  FAHILT  FAlUk 

Oetob«r  ay. 

BBEAKFAST. 
Scolloped  muBcleB,  broiled  mutton,  potted  haiQ,  marmalade. 

BINNEB. 

Fried  eels,  Tartar  sauce. 
Roast  pheasant,  bread  sauce,  fried  artichokes- 
Boiled  marrow  pudding. 
Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  with  dumplings,  potatoes. 

October  aa. 

BREAKFAST. 
JPotted  ham,  kippered  salmon,  plain  omelet,  rolls. 

DINNER. 

Vermicelli  soup. 
'Talfs  feet  with  Spanish  sauce,  pigeon  pie,  mashed  potatoes. 

Apple  Chai'lottc. 
Cheese,  &c 

KITCHEN. 
Beefsteak,  potatoes. 


OTotober  29. 

BREAKFAST. 
"Pigeon  pie,  broiled  haddock,  hot  cake,  honey^ 

DINNER. 

Fried  soles. 

Stewed  kidneys,  greens,  potatoes. 

GrTOUse,  currant  pudding. 

Cheese,  celery,  && 

KITCHEN. 
Sraflige  pudding,  potitoei. 


BILLS  OF  FAMILT  FAIOL  CZtZ 

Snadayy  Oetober  SO* 

BBEAKFAST. 
Cdd  sole,  grooae,  poached  eggs. 

DINmSB. 

Small  tnrbot,  lobster  sauce. 

Baked  calf  s  head  (haU),  pickled  pork,  brocoli,  potatoes. 

Partridges,  United  States  pudding. 

Cheese,  &c. 

KITCHEN. 
Roast  beef  (7  lbs.),  greens,  Yorkshire  pudding. 


Oetober  SI. 

BBEAKFAST. 
Cold  pork,  scolloped  fish,  partridge,  rolls, 

DINNER. 

Curried  fish,  rice. 

Hashed  calf  s  head,  rissoles  of  beef,  spinach,  potatoes. 

Almond  and  bread  pudding.' 

Cheese,  celerj. 

KITCHEN. 
Cold  beef,  potatoes. 

Wovember  1. 

BREAKFAST. 
Rissoles  made  hot,  cold  pork,  bloaters,  muffins. 

DINNER. 

Economical  soup. 

Stuffed  cabbage,  mutton  cutlets,  potatoes. 

Lemon  dumplings. 

Cheese,  &c. 

KITCHEN. 
Hashed  beef,  dumplings,  potatoes. 


eXZ  BILLS  OF  FAMILY  FABE. 


BREAKFAST. 
Broiled  wbitbgi  mutton  cadeta^  hung  bee^  eggs. 

DINKER. 

Fried  ood  (2  lbs.),  fried  ojBtera. 

Boiled  brisket  of  beef  (7  lbs.),  greens,  carrots,  potatoes. 

Stewed  cheese,  potato  pudding. 

KITCHEN. 
Stewed  oow  heel,  potatoes. 

Vorember  S. 

BREAKFAST. 

Scolloped  fiflh,  oold  beef,  mannalade. 

DINNER. 

Vegetable  soup. 
Curried  fowl,  rioe,  cold  bee^  salad,  Med  potatoes. 

Regent  pudding. 
Cheese,  &c. 

KITCHEN. 
Toad  in  a  hole,  potatoes. 

Vomnbor  %m 

BREAKFAST. 
Broiled  sole,  cold  beef^  poached  eggiL 

DINNER. 

Ox  cheek  k  la  mode. 
Pork  cutlets  with  tomato  sauce,  spinach|  potatoes. 

Derbyshire  pudding. 
Cheese,  &a 

KITCHEN. 
Cold  beef,  baked  potatoes. 


BILLS  OF  FAMILY  FARE.  CZXl 

BREAKFAST. 
Saiuaages  on  toast,  cold  beef,  sardines. 

DINNER. 

Doiy,  caper-aance. 

Stewed  giblets,  mashed  potatoes,  veal  and  ham  pie. 

Cup  puddings,  checsikins. 

KITCnEN. 
Ox  cheek  k  la  mode,  bubble  and  squeak. 


Sunday*  Vorember  6. 

BREAKFAST. 
Veal  pie,  scolloped  fish,  marmalade. 

DINNER. 

Vermicelli  soup. 

Boaat  loin  of  mutton  (5  lbs.),  lobster  cutlets,  spinach,  potatoes. 

Ground  rice  souffle,  stewed  apples. 

Cheese,  celery,  &c. 

KITCHEN. 
Mutton  pudding,  potatoes,  apple  tart. 

VoTein1>er  7a 

BREAKFAST. 
Cold  mutton,  veal  pie,  sardines,  rolls. 

DINNER. 

Fresh  herrings. 
Bump  steak,  oyster  sauce,  croquets  of  mutton,  brocoli,  potatoes. 

Blancmange. 
Cheese,  &c. 

KITCHEN. 
Cold  mutton,  roasted  potatoes,  cold  tart 


esxa  BILLS  OF  FAUILT  FASS. 


BfiEAKFAST. 
Brraled  ham,  fried  eggs,  croquets  made  hot. 

DINNEB. 

Carrot  soup. 

Maintenon  cutlets,  stuffed  onious,  mashed  potatoes. 

Preserved  damson  tart 

Cheese,  &c. 

KITCHEN. 

Cold  mutton,  potatoes,  apple  pudding. 


BREAKFAST. 
Minced  meat  cakes,  bloaters,  ^;gs,  marmalade. 

DINNEE. 

Baked  cod's  head  and  shoulders,  with  supreme  sauce 
Boiled  fowl,  white  sauce,  pickled  pork  (8  lbs.),  artichokes, 

potatoes. 

Chestnut  pudding. 

Cheese»  &o. 

KITCHEN. 
Sheep's  hearts,  cabbage,  potatoes. 

V«v«mb«r  lO. 

BREAKFAST. 
Cold  pork,  fowl^  poached  eggs. 

DINNER. 

SdoUoped  fish. 
Rump  steak  pudding,  potatoes. 
Partridges,  apple  mould. 
Cheese,  &c. 

KITCHEN. 
Bauflige  pudding,  potatoes. 


BILLS  or  FAMILT  FABB.:  OODOU 


BBSAKFA8T. 
Cold  porky  partridge^  omdet 

DINNKR. 

Palestine  soup. 
Eried  tripe  and  onionB,  mutton  chopa,  potaloei. 

Belgian  pudding. 
CheeBe,  && 

KITCHEN. 

Mutton  chops,  potatoes. 


BREAKFAST. 
Minced  meat  pftt^,  broiled  whiting,  mufiins. 

DINNEB. 

Baked  haddock. 
Fricasseed  rabbit,  spinach,  mashed  potatoes. 

Jam  Charlotte. 
Cheese,  &o. 

KITCHEN. 

Pig's  fry,  potatoes. 

Sviiday.  Vovember  IS. 

BHBAKFAST. 
Scolloped  fish,  minced  meat  pftt^,  hnng  beef,  marmalade. 

DINNEB. 

Small  tnrbot,  lobster  sauce,  beetroot  salad. 

Hoast  sacking-pig,  apple-sauce,  curried  kidn^s^  rice, 

Brussels  sprouts,  potatoes. 

Afanond  and  rice  mould,  cheese  souffle 

KITCHEN. 
Stewed  bee^  greens,  potatoes,  baked  apple  dumplings. 


eXxW  ULLB  OF  FAMILT  FARK. 


BREAKFAST. 
Poached  ^g;gB,  minoed  meat  p&t^,  ctirry,  roUa. 

DINNER. 

Scolloped  fish. 
Matton  cadets,  with  Indian  sauce,  cold  pig,  salad,  fried  potatoes. 

Madeira  pudding. 
Cheese,  &c 

KITCHEN. 
Cold  pig,  potatoes. 

VoTamber  18. 

BREAKFAST. 

Sheep*8  tongues,  broiled  haddock,  muffins,  preserves. 

DINNER. 

Onion  soup. 
Boast  beef  (9  lbs.),  horseradish  sauce,  brocoli,  potatoes. 

Yorkshire  pudding 

Apple  Charlotte. 

Cheese,  &c. 

KITCHEN. 
Broiled  pig,  potatoes,  boiled  rice  pudding. 

Vovember  Itf* 

BREAKFAST. 
Cold  bee^  scolloped  musclea^  savoury  omelet. 

DINNER. 

Cold  oysters,  lemon,  brown  bread  and  butter. 

B^ef,  with  savoury  rice,  sorrel,  fried  potatoes* 

Snipes,  Jersey  pudding. 

Cheese,  &c. 

KITCHEN. 

Cold  beef,  potatoes. 


BILLS  OF  FAHILT  FABX.  eXZ7 


ib«r  17. 

BREAKFAST. 
CM  heeE,  rolled  tonguey  aardinet. 

DINNER. 

Fried  whiting. 

Beef  and  potato  pie,  stewed  sheep's  brains,  Brussels  sprouts. 

SaYoury  macaroni,  German  pufSk 

KITCHEN. 
Hashed  beef,  with  dumplings,  potatoes. 

VoTMBber  &•• 

BREAKFAST. 
Boiled  tongue,  mutton  cutlets,  muffins,  ^ggs. 

DINNER. 

Fillets  of  sole,  with  Tartar  sauce. 

Jugged  hare,  currant  jelly,  spinach,  mashed  potatoes. 

Ginger  and  bread  pudding,  cheesikins. 

KITCHEN. 
Boiled  sole,  Irish  stew. 

BREAKFAST. 
Fillet  of  sole  made  hot,  tongue,  soda  scones,  marmalade. 

DINNER. 

Hare  soup. 
Fried  cow  heel,  onion  fritters,  plain  mutton  cutlets,  potatoeS| 

broooli. 

Prince  Albert's  pudding. 

Cheese,  &c. 

KITCHEN. 
Liver  and  bacon,  potatoes 


Poached 


Mutton  catktfiy  ^ 


.'1 


8lioep*8  to: 


BoMtbeef 


Brn: 


BILLS  OF  FAMILY  FAHE.  CZXVii 

Mvwmahmr  as. 

BBEAKFAST. 

0 

Biflsolefl  made  hot,  potted  tongae,  bloaters,  cake. 

BINNEB. 

Small  briU,  ahrimp  sauce,  beetroot  salad. 
Minced  pork  cutlets,  pigeon  pie,  mashed  potatoes. 

Annette*s  pudding. 
CSheese,  &c. 

KITCHEN. 

Cold  pork,  potatoes,  rice  pudding. 

Vorember  aft. 

BREAKFAST. 
Pigeon  pie,  scolloped  fish. 

BIN5EB. 

Mock  whitebait,  lemon,  brown  bread  and  butter. 

Stewed  rump  steak,  potatoes,  curried  oysters,  rice. 

Bran^  bread  pudding,  cheese  biscuits. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 


vovwnber  as. 

BBEAKFAST. 
in  pie,  broiled  whiting,  potted  flhrimps. 

DINNER. 

Fried  eels  (H  lb.). 

Haricot  of  mutton,  potatoes. 

Larks,  Yictoiia's  pudding. 

Cheese,  &c 

KITCHEN. 

Boiled  tripe,  onions,  potatoes. 


ezzvm  BILLS  of  familt  fabs. 


BREAKFAST. 
Potted  ahrimpsy  minced  meftt  cakes,  poached  eggs. 

DINNEK 

Rice  soup. 
Stewed  kidneys,  veal  cutlets,  sorrel,  potatoes. 

Apple  fritters. 
Cheese,  &c. 

KITCEEy. 
Stewed  iiheep*8  head,  potatoes. 

SttiidaXf  Voremlier  aT« 

BREAKFAST. 
Veal  cutlets,  broiled  ham,  fried  ^gs. 

DINNER. 

Boiled  cod  (3  lbs.),  oyster  sauce. 
Stilton  of  beef  (8  lbs.),  potatoes,  fried  artichokes. 

Clarence  pudding 
Cheese,  &c. 

KITCHEN. 
Stewed  knuckle  of  veal  (5  lbs.)  with  rice,  potatoes,  jam  pudding. 


BREAKFAST. 
Scolloped  fish,  cold  beef,  rolls,  marmalade. 

DINNER. 

Curried  cod,  rice. 

Cold  beef,  salad. 

Bashaws  of  lobster,  currant  pudding. 

Cheese,  &c, 

KITCHEN. 
Veal  made  hot,  potatoee^  cold  pudding. 


BILU3  OF  FAUILT  FABS.  CXXIX 


BKEAKFAST. 
Kidnqns  oold  beef,  bloaterSii 

Jolien  Boup. 

Boait  pheaaanty  bread  sance,  artidiokea,  maahed  potatoea. 

SooUoped  ojsten*  college  pudding. 

Gheeae,  &c. 

KITCHEIir. 
Cold  beef,  potatoea. 

Wa¥«mb«r  SO. 

BBBAKFAST. 
Biaaolea  of  beef,  cold  pheasant,  aardinea,  hot  cakea. 

DXNKEB* 

Filleta  of  sole,  with  miude  aauce. 
Chomp  end  of  loin  of  veal  (6  Iba.),  ham,  Bmaaela  aprouta, 

maahed  potatoea. 
Baked  mannalade  pudding. 
Cheese,  &o. 

KITGHEN. 
Haahed  beef,  maahed  potatoes^  apple  dumplings. 

a>6eemb«r  1. 

BREAKFAST. 
Cold  ham,  sayoxiTj  omelet,  dried  aprata. 

DINNER. 

Italian  paste  aonp. 
Veal  and  ham  cntlets,  with  Tartar  sauce,  fried  artichokeai. 

Partridges,  bread  sauce. 
Boiled  marrow  pudding,  cheerikina. 

KITCHEN. 

Sea  pie,  potatoea. 

h 


cist  BllXiS  OF  FAHILT  FARS. 


BREAKFAST. 
RiflBolefl  of  Teal,  ham,  partridge. 

DINNER. 

Fried  skate. 
Stewed  ox  palates,  Neapolitan  agnellotti,  spinaehy  potatoes. 

Lady  Betty's  pudding. 
Cheese,  celery. 

KITCHEN. 
Cold  veal,  potatoes,  treacle  pudding. 


Beeember  3. 

BREAKFAST. 
Ham,  agnellotti,  bloaters,  mnffini. 

DINNER. 

* 

Doiy,  caper  sauce. 
Stewed  cow  hed,  mmp  steak  pie,  mashed  potatoes,  biocoli. 

Orange  fritters,  cheese  souffle. 

KITCHEN. 
Sausage  pudding,  potatoes. 


SmtOajt  Pccembw  4« 

.   BREAKFAST. 
Scolloped  fish,  rump  steak  pie,  potted  shrimps. 

DINNER. 

Ox-tail  soup. 

Roast  leg  of  mutton  (7  lbs.),  potatoes,  Brussels  sprouts. 

Stewed  cheese,  collegiate  pudding. 

KITCHEN. 
Boiled  pork  (8  lbs.),  greens,  potatoes,  apple  tart. 


BILLS  OF  FAUILT  FABB.  CXZZl 

BREAKFAST. 
Cold  pork,  slioeB  of  mutton  broiled,  potted  shrimps,  rolls. 

DINNEB. 

Oz-tail  soup. 

Cold  ojBters,  lemon,  bsown  bread  and  butter. 

Minced  mutton  cutlets  with  tomato  sauce,  mashed  potatoes, 

curried  rabbit,  rice. 

BaisiQ  pudding. 

Cheese,  &o. 

KITCHEN. 
Peas  soup,  cold  mutton,  potatoes. 


BREAKFAST. 
Broiled  pork,  cuny,  cold  mutton,  muffins. 

DrNNEK. 

Macaroni  soup. 

Aitchbone  of  beef  (11  lbs.),  carrots,  greens,  potatoes. 

Apple  Charlotte,  Welsh  rabbit. 

KITCHEN. 
Peas  soup,  hashed  mutton,  potatoes. 

Beoember  T. 

BREAKFAST. 
Cold  bee^  sardines,  omelet,  muffins. 

DINNER* 

Fried  soles. 

Gold  beef,  salad,  oyster  patties. 

Matrimony  pudding. 

KITCHEN. 

Peas  soup,  cold  bee^  potatoes. 
hS 


CXXXU  BILLS  OF  FAHILT  FAXE. 


BBEAKFAST. 
Ckdd  flole,  oold  beef,  hot  cake,  egga. 

BINNBB. 

Fried  onelta. 
Bubble  and  aqfueak,  stewed  braini,  maihed  potatoef. 

Belgian  podding. 
Gheeae  and  oeleiy. 

KITCHEN. 
Cold  beef,  roasted  potatoes,  baked  rice  pudding. 


BBEAKFAST. 
Bloaters^  Gennan  sausage,  eggs,  marmalade. 

DIKNEE. 

Peas  soup. 
Boiled  I^  of  mutton  (5  lbs.),  caper  sauce,  mashed  tondpi^ 

carrots^  potatoes. 

Larks,  R^ent  pudding. 

Cheese,  &c. 

KITCHEN. 
Fried  sheep's  hearts,  mashed  potatoes. 

Beeeittb«r  10. 

BBEAKFAST. 
German  sausage,  cold  mutton,  broiled  haddock. 

DINNEB. 

Sprats. 
KnucMe  of  veal  stewed  with  rice,  boiled  bacon,  greens,  potatoes. 

Grerman  pudding. 
Cheese,  &o. 

KITCHEN. 
Barley  broth,  cold  mutton,  potatoes. 


BILLS  OF  r  AMILT  FABS.  OXXXIU 

BREAKFAST. 
Cold  bacon,  potted  ahrimpsy  omelet,  hot  cake. 

DIKNEB. 

Carrot  soup. 

Boast  leg  of  pork  (4^  lbs.),  apple-sauce,  spiiiacli,  potatoes. 

Partridges,  Brazilian  padding. 

Cheese,  oelerj. 

KITCHEN. 
Stewed  veal,  potato^  jam  pudding. 

Beeember  12. 

BREAKFAST. 
Partridge,  bacon,  shrimps,  rolls,  marmalade. 

DINNEB. 

Tapioca  soup. 
Pork  pilot,  oyster  patties,  sayomy  rice,  mashed  potatoes. 

Swiss  pudding. 
Cheese,  &o. 

KITCHEN. 
Hashed  mutton,  dumplings,  potatoes. 

Peosmliwp  IS. 

BREAKFAST. 
Broiled  ham,  poached  ^;gs,  anchovies. 

DINNEB. 

Baked  haddock. 
Boiled  fowl,  Bath  chap,  stewed  celery,  potatoes. 

Gnemsey  padding. 
Cheese,  &c. 

KITCHEN. 
Gold  pork,  potatoeS|  boiled  lioe 


exxir  BIIX8  OF  FAMILT  FARB. 


BREAKFAST. 
Poached  eggs,  minoed  meat  p&t^,  onrry,  rolb. 

DINNER. 

Scolloped  fish. 
Matton  catletSi  with  Indian  sauce,  cold  pig,  salad,  fried  potatoes. 

Madeira  padding. 
Cheese,  &c. 

KITCHEN. 
Cold  pig,  potatoes. 

VoTember  18. 

BREAKFAST. 
Sheep*8  tongues,  broiled  haddock,  muffins,  preserves. 

DINNER. 

Onion  soup. 
Boast  beef  (9  lbs.),  horseradish  sauce,  brocoli,  potatoes. 

Yorkshire  pudding 

Apple  Charlotte. 

Cheese,  &c. 

KITCHEN. 
Broiled  pig,  potatoes,  boiled  rice  pudding. 

Vovember  16. 

BREAKFAST. 
Cold  bee(  scolloped  muscles,  savouiy  omelet. 

DINNER. 

Cold  oysters,  lemon,  brown  bread  and  butter. 

B^ef,  with  savoury  rice,  sorrel,  fried  potatoes^ 

Snipes,  Jersey  pudding. 

Cheese,  &c 

KITCHEN. 

Cold  beef,  potatoes. 


BILLS  or  lAHILT  WLUL  CZX7 


XT. 

BBBAKFAST. 
Cold  bee^  rolled  tongue,  aaidinet. 

DINKEB. 

Fried  whiting. 

Beef  and  potato  pie,  stewed  sheep's  brains,  Brussels  sprouts. 

Sayoury  macaroni,  German  puffs. 

KITCHEN. 
Hashed  beef,  with  dumplings,  potatoes. 

WoT«mb«r  xa. 

BREAKFAST. 
BoUed  tongue,  mutton  cutlets,  muffins,  ^(gs. 

DINNER. 

Fillets  of  sole,  with  Tartar  sauce. 

Jugged  hare,  currant  jellj,  spinach,  mashed  potatoes. 

Ginger  and  bread  pudding,  cheesikins. 

KITCHEN. 
Boiled  sole,  Irish  stew. 

VoTenber  X9« 

BREAKFAST. 
Fillet  of  sole  made  hot,  tongue,  soda  scones,  marmalade. 

DINNER. 

Hare  soup. 
Fried  cow  heel,  onion  fritters,  plain  mutton  cutlets,  potatoeS| 

brocoH. 

Prince  Albert's  pudding. 

Cheese,  &c, 

KITCHEN. 

Liver  and  bacon,  potatoes 


CXTVi  BILUS  OF  FAMILT  FAHt. 

SttBdAy*  WOTMttbar  ao. 

BREAKFAST. 
Cutlets  made  hot,  potted  tongue,  hot  cake,  anchovies. 

BINKEB. 

Tapioca  soup. 
Boast  capon,  sausages,  Jerusalem  artichokes,  potatoes,  spinach. 

Minoe  pies,  cheese  fondu. 

KTTCHEN. 

Shoulder  of  mutton  (6  lbs.),  greens,  potatoes. 

Mince  pies. 

Vavemb«r  ai. 

BREAKFAST. 
Sausages  made  hot,  potted  tongue,  cold  mutton,  rolls. 

DINNER. 

Stewed  eels  (1^  lb.), 

L^  of  capon,  broiled,  minced  mutton  with  macaroni, 

^  mashed  potatoes,  Brussels  sprouts. 

Almond  and  potato  pudding. 

Cheese,  &c. 

KITCHEN. 
Cold  mutton,  potatoes,  piddes. 

Vorember  aa« 

BREAKFAST. 
Potted  tongue,  dried  haddock,  buttered  eggs. 

DINNER. 

Gravy  soup. 
Boast  loin  of  pork  (4  lbs.),  apple-sauce,  rissoles  of  fowl,  sorrel, 

mashed  potatoes. 
Italian  rolL 
Cheese,  &c. 

KITCHEN. 

Mutton  and  potato  pie,  pancakes. 


BILLS  OF  rAHILT  FARE.  CZZvii 


ib«r  as. 

BREAKFAST. 
BiflBoIes  made  hot,  potted  tongue,  bloaters,  cake. 

DINNEB. 

Small  brill,  shrimp  sauce,  beetroot  salad. 
Minced  pork  cutlets,  pigeon  pie,  mashed  potatoes. 

Annette^s  pudding. 
Cheese,  &c. 

KITCHEN. 
Cold  pork,  potatoes,  rice  pudding. 

Vorember  aft. 

BREAKFAST. 
Pigeon  pie,  scolloped  fish. 

DINNER. 

Mock  whitebait,  lemon,  brown  bread  and  butter. 

Stewed  rump  steak,  potatoes,  curried  oysters,  rice. 

Brandj  bread  pudding,  cheese  biscuits. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 


Vov«mb«r  as. 

BREAKFAST, 
pie,  broiled  whiting,  potted  shrimps. 

DINNER. 

Fried  eels  (1^  lb.). 

Haricot  of  mutton,  potatoes. 

Larks,  Victoria's  pudding. 

Cheese,  &c. 

KITCHEN. 

Boiled  tripe,  onions,  potatoes. 


CXZVm  BILLS  OF  FAMILY   FARE. 

WorembMr  26. 

BREAKFAST. 
Potted  shrimps,  minced  meat  cakes,  poached  eggs. 

DINKEK 

Rice  Bonp. 
Stewed  kidneys,  yeal  cutlets,  sorrel,  potatoes. 

Apple  fritters. 
Cheese,  &c, 

KITCHEN. 
Stewed  sheep^s  head,  potatoes. 

Sundajt  Worember  a7. 

BREAKFAST. 
Veal  cutlets,  broiled  ham,  fried  eggs. 

DINNER. 

Boiled  cod  (3  lbs.),  oyster  sauce. 
Stilton  of  beef  (8  lbs.),  potatoes,  fried  artichokes. 

Clarence  pudding 
Cheese,  &o. 

KITCHEN. 
Stewed  knuckle  of  Teal  (5  lbs.)  with  rice,  potatoes,  jam  pudding. 


arorember  28. 

BREAKFAST. 
Scolloped  fish,  cold  beef,  rolls,  marmalade. 

DINNER. 

Curried  cod,  rice. 

Cold  beef,  salad. 

Bashaws  of  lobster,  currant  pudding. 

Cheese,  &c. 

KITCHEN. 
Yeal  made  hot,  potatoes^  cold  pudding. 


BILIJ3  OP  FAMILY  FABl.  ecOl 


BBBAKFAST. 
Kidneja^  oold  bed,  bloaten. 

DINXSB. 

Julien  soup. 

Boifll  pheaaant,  bread  aauce,  artidiokea,  xnaahed  potatoes* 

Scolloped  ojBten,  ooUege  padding. 

Gheeaei  &o, 

KITCEXS. 
Gold  beef,  potatoes. 

Vovember  SO. 

BSEAKFA8T. 
BiBBoleB  of  beef,  cold  pheasant,  sardines,  hot  cakes. 

DINKEH. 

Fillets  of  sole,  with  mnade  sauce. 
Chump  end  of  loin  of  veal  (6  lbs.),  ham,  Brussels  sprouts, 

mashed  potatoes. 
Baked  marmalade  pudding. 
Cheese,  &c. 

KITGHEIf. 
Hashed  beef,  mashed  potatoes^  apple  dumplings. 

Beeemb«r  X. 

BREAKFAST. 
Cold  ham,  savouiy  omelet,  dried  sprats. 

DINNEB. 
Italian  paste  soup. 


Veal  and  ham  cutlets,  with  Tartar  sauce,  fried  arti 

Partridges,  bread  sauce. 
Boiled  marrow  pudding,  cheemkins. 

KITCHEN. 

Sea  pie,  potatoes. 

h 


XSXXt  BIIXS  OF  FAMILY  FARS. 

Beeember  a* 

BREAKFAST. 

Biasoles  of  veal,  ham,  partridge. 

% 

DINNER. 

Fried  skate. 
,  Stewed  ox  palates,  Neapolitan  agnellotti,  spinachi  potatoes. 

Lady  Betty^s  pudding. 
CJheeae,  celery. 

KITCHEN. 
Gold  Teal,  potatoes,  treacle  padding. 


Beoamlier  S. 

BREAKFAST. 
Ham,  agnellotti,  bloaters,  muffins. 

DINNER. 

Doiy,  caper  sauce. 
Stewed  cow  heel,  rump  steak  pie,  mashed  potatoes,  brocoli. 

Orange  fritters,  cheese  souffle. 

KITCHEN. 
Sausage  pudding,  potatoes. 


SvaOayt  lleeember  «• 

.   BREAKFAST. 
Scolloped  fish,  rump  steak  pie,  potted  shrimps. 

DINNER. 

Ox-tail  soup. 

Roast  leg  of  mutton  (7  lbs.),  potatoes,  Brussels  sprouts. 

Stewed  cheese,  collegiate  pudding. 

KITCHEN. 
Boiled  pork  (8  lbs.),  greens,  potatoes,  apple  tart. 


BILLS  OF  FAHILT  FABB.  CZZXl 

BeeemlMr  S. 

BREAKFAST. 
Gold  pork,  alioeA  of  mutton  broiled,  potted  shrimps,  rolls. 

DINNSB. 

Ox-tail  soup. 

Ck>ld  oysters,  lemon,  bsown  bread  aad  butter. 

Minced  mutton  cutlets  witli  tomato  sauce,  mashed  potatoes, 

curried  rabbit,  rice. 

"Raiwiti  Buddinir. 

Cheese,  &a 

KITCHEN, 
Peas  soup,  cold  mutton,  potatoes. 

SOeeember  6. 

BREAKFAST. 
Broiled  pork,  currj,  cold  mutton,  muffins. 

DminsR. 

Macaroni  soup. 

Aitchbone  of  beef  (II  lbs.),  carrots,  greens,  potatoes. 

Apple  Charlotte,  Welsh  rabbit. 

KITCHEN. 
Peas  soup,  hashed  mutton,  potatoes. 

Beeember  7« 

BREAKFAST. 
Cold  beef,  sardines,  omelet,  muffins. 

DINNER. 

Eried  soles. 

Cold  beef,  salad,  ojster  patties. 

Matrimony  pudding. 

KITCHEN. 

Peas  soup,  oold  bee^  potatoes. 
h2 


CXZZU  BILLS  OF  FAMILT  FABB. 


BREAKFAST. 
Cold  Bole,  cold  beef,  hot  cake,  ^;gi. 

DINNER. 

Fried  onelts. 
Babble  and  aqneak,  stewed  braiiui,  maahed  potatoea. 

Belgian  padding. 
Cheese  and  celeiy. 

KITCHEN. 
Cold  beef,  roasted  potatoes,  baked  rice  padding. 

Beeember  9a 

BREAKFAST. 
Bloaters,  Crerman  saasage,  ^;g8,  mannalade. 

DINNER. 

Peas  soap. 
Boiled  leg  of  matton  (5  lbs.),  caper  saace,  mashed  tamipis 

carrots^  potatoes. 

Larks,  R^ent  padding. 

Cheese,  &c. 

KITCHEN. 
Fried  sheep^s  hearts,  mashed  potatoes. 

Baeemlier  10a 

BREAKFAST. 
German  sausage,  cold  matton,  broiled  haddock. 

DINNER. 

Sprats. 
Knockle  of  veal  stewed  wilh  rice,  boiled  bacon,  greens,  potatoes. 

German  padding. 
Cheese,  &c. 

KITCHEN. 
Barley  broth,  cold  matton,  potatoes. 


BILUS  OF  FAHILT  FASB.  CZZXiii 


Svndaj,  Beo0ittb«r  11. 

BREAKFAST. 
Cold  baooiii  potted  BhrimpB,  omelet,  hot  cake. 

DINNER. 

Carrot  aonp. 

Boast  leg  of  pork  (4^  lbs.),  apple-eauce,  flpinach,  potatoea. 

Partridges,  Brazilian  pudding. 

Cheese,  celery. 

KITCHEN. 

Stewed  veal,  potatoes,  jam  padding. 


BREAKFAST. 
Partridge,  bacon,  shrimps,  rolls,  marmalade. 

DINNER. 

Tapioca  soup. 
Pork  pilot,  oyster  patties,  sayouiy  rice,  mashed  potatoes. 

Swiss  padding. 
Cheese,  &c. 

KITCHEN. 
Hashed  mutton,  dumplings,  potatoes. 

Beodaber  IS* 

BREAKFAST. 
Broiled  ham,  poached  egg^  anchovies. 

DINNER. 

Baked  haddock. 
Boiled  fowl,  Bath  chap,  stewed  celeiy,  potatoes. 

Guernsey  pudding. 
Cheese,  &a 

KITCHEN. 
Cold  pork,  potatoes,  boiled  lioe 


OZZZiV  BILLS  07  FAMILY   FARE. 

Becember  1*. 

BREAKFAST. 
Gold  fowl,  cbap,  scolloped  fish. 

DIKinSR. 

Economical  white  soup. 

Bump  steak)  fried  potatoes,  fowl  and  ham  patties. 

Jerusalem  artichokes. 

Jam  sandwiches,  cheesikins. 

KITCHEN. 
Bee&teak-pie,  potatoes. 

Seeember  18. 

BREAKFAST. 
Saiisages  on  toast,  bloaters,  patties,  marmalade. 

DINNER. 

Buttered  soles. 
Stuffed  breast  of  veal  (6  lbs.),  stewed,  pickled  pork  (3  lbs.), 

Brussels  sprouts,  potatoes. 

Prince  Albert^s  pudding. 

Cheese,  celerj,  &c. 

KITCHEN. 
Stewed  ox  kidney,  potatoes. 

Becember  16. 

BREAKFAST. 
Cold  Teal,  pork,  sole,  muffins. 

DINNER. 

Palestine  soup. 
Boast  loin  of  mutton  (5  lbs.),  minced  veal,  potatoes,  greens. 

Baked  cocoa-nut  pudding. 
Cheese,  &c. 

KITCHEN. 
CM  pork,  potatoes,  apple  dumplings. 


BIIIJS  OF  FAMILY  FABB.  CZZZV 

Aeoember  17. 

BREAKFAST. 
Minced  yeal,  broiled  pork,  eggs. 

DISKEEL 

Fresh  herrings. 
Mutton  stewed  with  pickles,  lobster  patties,  mashed  potatoes. 

Almond  and  bread  pudding. 
Cheese,  &c. 

KITCHEN. 
Irish  stew. 

•imdayt  Beeember  IS. 

BREAKFAST. 
Broiled  ham,  patties,  buttered  eggs,  soda  scones. 

DINNER. 

Fried  cod  and  oysters. 
Boiled  brisket  of  beef  (8  lbs.),  carrots^  Savoy  cabbage, 

potatoes. 

Pheasant,  United  States  pudding. 

Cheese,  &c. 

KITCHEN. 
Haricot  mutton,  potatoes,  currant. dumplings. 

Baoember  19*  • 

BREAKFAST. 
Scolloped  fish,  cold  beef,  pheasant,  rolls. 

DINNER. 

Fried  smelts. 
Fnxam&ed  rabbit,  cold  beef,  salad,  mashed  potatoes. 

Tapioca  pudding. 
Cheese,  &c. 

KITCHEN. 
Peas  ioup^  cold  beef^  potatoes 


CXXXVl  BILLS  OF  FAMILT  FABS. 

BREAKFAST. 
Cold  bee^  rabbit,  poached  eggs* 

DINNER. 

Doiy,  caper  sauce. 

Veal  and  bam  pie,  snipes,  spinach* 

Puddings  in  haste. 

Cheese,  celery. 

KITCHEN. 
Bubble  and  squeak,  apple  pudding. 


Beeemlier  21. 

BREAKFAST. 
Veal  pie,  scolloped  fish,  eggs,  muffins. 

DINNER. 

Macaroni  soup. 
Fried  tripe  and  onions,  braised  mutton  cutlets,  potatoes. 

Bath  pudding. 
Cheese,  &c. 

KITCHEN. 
Sausage  pudding,  potatoes* 

Beeember  22. 

BREAKFAST. 

Mutton  cutlets,  broiled  whiting. 

DINNER. 

Grilled  oystenu 

Bump  Bteak  pudding,  teal,  mashed  potatoes. 

Orange  fritters,  cheeaikina. 

KITCHEN. 

Pork  chops,  potatoes,  cabbage. 


BILLS  OF  FAMILT  FABB.  CZZXVU 

Beeember  23. 

BREAKFAST. 
Kippered  aalmon,  minced  meat  pftt^  poached  eggs,  hot  cake. 

DTNNEB. 

Fillets  of  sole  with  muscle  sauce. 
Giblet  pie,  pork  cutlets  with  Spanish  sauce,  potatoes. 

Omelet  souffle. 
Cheese,  celeiy. 

KITCHEN. 
Cow  heel,  potatoes,  suet  dumplings. 

Beoember  aft. 

BREAKFAST. 
Giblet  pie,  broiled  haddock,  eggs,  muffins. 

DINNER. 

Crimped  cod  (2  lbs.),  oyster  sauce. 
Braised  veal  cutlets,  lobster  patties,  mashed  potatoes. 

Lemon  dumplings. 
Cheese,  celery. 

KITCHEN. 
Pickled  pork  (2  lbs.),  peas  pudding,  cabbage,  potatoes. 

Snndayt  Becember  28. 

BREAKFAST. 
Minced  meat  pftt^,  broiled  pork,  fried  eggs,  hot  cake. 

DINNER. 

Hare  soup. 
Boast  bee(  horseradish,  boiled  fowls,  tongue,  stewed  celery. 

Brussels  sprouts,  potatoes. 

Plum  pudding,  mince  pies. 

Stilton  cheese,  pidled  bread. 

KITCHEN. 

Roast  goose,  apple-sauce,  greens,  potatoes,  plum  pudding. 


CXZZVm  BILLS  OF  FAMILY  FABS. 

jHeeember  Z€» 

BREAKFAST. 
Gold  fowl,  ^ngae,  anbhoyiea,  roUb 

DIKNES. 

Fried  whiting. 
Gold  beefy  minced  fowl,  piokleo,  potatoes. 
Fried  plum  pudding,  cheese  souffle. 

KITCHEN. 
Gold  goose,  mashed  potatoes,  fried  plum  pudding. 

Beoember  a7. 

BREAKFAST. 
Gold  beef,  tongue,  bloaters. 

DINNER. 

Palestine  soup. 

Beef  wilh  add  sauce,  croquets  of  fowl,  artichokes. 

Mince  pies,  fried  plum  pudding. 

Gheese,  celery. 

KITCHEN. 
Gold  bee^  potatoes. 


BREAKFAST. 
Potted  beef,  broiled  ham,  eggs,  marmalade,  rolls. 

DINNER. 

Fried  smelts. 
Chump  end  of  lorn  of  yeal  (7  lbs.),  ham,  greens,  potatoes. 

Semolina  pudding. 
Cheese,  &a 

KITCHEN. 
Haahed  beef,  with  dumplings,  potatoes. 


BILLS  OF  FAMILY   FAKE.  OXZZIX 

Beeember  29. 

BREAKFAST. 
Ham,  potted  beef,  sardines,  muffinfl. 

DINNER. 

Giblet  soup. 
Minced  veal  wiih  macaioni,  aansages  with  apple-aauce,  potatoea. 

Hasty  -puSb,  Welah  rabbit. 

KITCHEN. 
Iriflh  Btew. 

Seoember  SO. 

BREAKFAST. 
Broiled  Haddock,  ham,  poached  ^gs,  soda  scones. 

DINNER. 

Gold  oysters,  lemon,  brown  bread  and  butter. 

Boast  pheasant,  veal  and  ham  patties,  mashed  potatoes. 

Chestnut  pudding,  cheese  fondu. 

KITCHEN, 
liver  and  bacon,  potatoes,  rice  pudding. 

Beoember  SI. 

BREAKFAST. 
Potted  ham,  cold  pheasant,  patties,  anchoyiea. 

DINNER. 

Giblet  soup. 

Pork  cutlets  with  tomato  sauce,  potatoes. 

Larks,  potato  puffs. 

Cheese,  celery. 

KITCHEN. 
Beefsteak,  pcrtatoes,  apple  dumplingfc 


TWELVE  BILLS  OF  FARE 


FOR  DINNEBS  OF  ENTEBTAINMBIIT. 


All  the  diahes  mentioned  in  the  subjoined  bills  of  fiure  maj  be 
made  by  the  receipts  contained  in  this  book,  and  which  will  be 
found  under  the  respective  heads  referred  to  by  the  index. 

The  following  outline  of  the  quantities  necessaiy  for  the 
dinner  for  twelve  or  fourteen  persons  in  Februaiy  {see  bill  of 
fare)  will  serve  as  a  guide  in  ordering  all  dinners  of  entertain- 
ment. Details  for  each  dish  will  be  found  in  the  receipts.  The 
annexed  prices  are  those  of  the  best  tradesmen  of  the  West-end 
of  London,  of  the  year  1863.  If  the  dinners  be  served  k  la 
Russe,  a  loin  may  be  substituted  for  a  saddle  (cut  lengthways) 
and  a  leg  for  a  haunch  (cut  haunch  feshion). 


Three  pints  of  mulligatawnej  soup 
Three  pints  of  gravy  soup 
Six  pounds  of  salmon 
Two  pounds  of  eels  . 
One  dozen  smelts     • 
Four  pounds  of  veal  d«.  6  J.,  larding 
Eight  small  cutlets  Bs.y  croquets  d«* 
Lobster  d«.,  tongue  5«.,  capon  Ss, 
Mutton  108,f  vegetables  7$.^  sauces  2«.  6d. 
Woodcocks  9«.,  kale  Bs.^  pudding  ^. 
Jelly,  cream,  and  Charlotte  russe 
FondU|  celeiy,  &c  . 


If.  6dL 


£     8. 

d. 

.    0    5 

6 

0    8 

6 

0  16 

6 

0    2 

6 

0    3 

0 

0    5 

0 

0    6 

0 

0  16 

0 

0  19 

6 

0  15 

0 

0  12 

0 

0    8 

6 

£5    8 

0 

Non.— Bread,  batter  and  cheese  are  not  indnded  in  the  oalonlatioii. 


BOX  OF  FABE  FOB  KIGHT  FBB80N8.  C^t 


FOB  8  PERSONS. 

JTaBiuury  and  Vebroavy. 

Ox  tail  soap,  fried  wliiting, 
Fillets  of  sole  widi  muscle  sauce. 

Roast  turkey, 

Sausages  with  mashed  potatoes. 

Boiled  aitdibone  of  beef. 

Carrots,  Brussels  sprouts. 

Victoria  pudding,  mince  pies, 
Rhenish  cream, 
^  Punch  jelly. 

Stewed  cheese. 

Stilton  cheese,  celeiy,  pulled  bread. 


Cost,  about  £1  19    0. 

NoTB. — It  will  be  seen  by  refnrence  to  the  preceding  list  of  prioes,  that 
the  calcolation  of  the  cost  of  each  dinner  is  simply  for  the  raw  niateriala, 
without  reference  to  incidental  expenses,  extra  attendance^  &e.,  &&,  and  it 
will  be  no  guide  to  those  who  order  their  dinner  of  a  confectioner. 


exBi    BILL  OF  FARS  FOR  TWitftVE  OB  FOITBSBIir  FBBflONS. 


FOB  12  OR  14  PERSONS. 
WetTwuay  and  BKareli. 

Mulligatawnej  soup,  clear  gravy  aoup. 

Braised  salmon. 

Stewed  eels,  fried  smelts. 

Fricandeau  of  veal  with  spinach, 

Pork  cutlets  with  tomato  sauce. 

Croquets  of  fowl  with  Tartar  sauce, 

Curried  lobster,  rice. 

Boiled  capon,   tongue, 

Saddle  of  mutton, 
Layer,  brocoH,  potatoes. 

Woodcocks,  seakale, 

Conservatiye  pudding, 

Baspbeny  cream,  calTs  foot  jelly, 

Charlotte  russe, 

Cheese  fondu. 

Stilton  cheese,  celery,  pidled  bread* 


Cost,  about  £5    8    0. 


See  remarks  and  details  preceding  this  series  of  bills  of  ftmi 


BOX  or  FABB  TOB  TKX  nBBOKS.   ':  Czllil 


FOB  10  PERSONS. 

Mock  turtle  flonp. 
Baked  ood  with  supreme  aauoe. 

Granatins  of  yea], 

Sayduij  dish  of  rump  steak. 

Oyster  patties, 

Stuffed  loin  of  muttdn. 

New  potatoes,  spinach* 

Teal,  seakale, 

Milanese  oream,  lemon  jellj, 

Junior  United  pndding. 

NeufiMtel  and  other  cheese. 


Cofliy  about  iC2    5    & 


1 


CxUy  BOX  0?  FiJBX  WOE  SXGHT  PEBSOm. 


FOS  8  PERSONS. 


April  saA 


Macaroni  soup^ 
Fried  akate,  stewed  eeh. 

Carried  fowl,  xioei 

Saddle  of  lamb,  mint  Bauce, 

Spinachi  potatoes. 

Gosling,  seakale, 

CnraQdo  jellj,  bkncmange, 

Pine  apple  pudding. 

Buckingham  cheese. 

Salad. 


Ooflfe,  about  1^2    1    0. 


Bm.  OF  FABB  FOR  TEN  fEB£K>H&  OXly 


FOR  10  PEESONa 

■Bay  mma.  Xoiia. 

Aflparagns  soup, 
Boiled  Balinon,  shrimp  sauce,  cucumber 

Yeal  olives,  fillet  of  bee^ 

Boast  capon,  Bath  chap. 

Boiled  leg  of  lamb,  caper  sauce, 

Mashed  turnips,  cauliflower, 

New  potatoes. 

Plover's  eggs, 

Ducklings,  peas, 

Parisian  pudding, 

Goosebeny  Gharrotte^ 

Venetian  cream. 

Bedford  cheese,  salad,  Ao. 


Cost,  about  £2    10    6. 


CXlvi   BILL  OF  FABE  FOB  TWELTE  OB  FOUBIBEN  FEB80N8. 


FOB  12  OR  14  PEBSONS. 

Tune  and  July. 

Prawn  soup,  spring  soup, 
Turbot,  lobster  sauce,  salmon  cutlets  with  Indian  sauce, 

Wliiting  pudding. 

Sweetbreads  with  truffles.  Iamb  cutlets  with  cucumbers^ 

Stewed  pigeons  with  mushrooms, 

Braised  fowl  with  fresh  tomatoes. 

Bibs  of  lamb, 

Peas,  spinach,  potatoes. 

Ducklings,  afijMuragus, 

Cabinet  pudding. 

Strawberry  jelly.  Vanilla  cream, 

Iced  (Neaselrode)  pudding. 

Bashaws  of  lobster. 

Cheese,  cucumber,  salad. 
Cost,  about  £i    17    6. 


JBILL  OF  FAR£  FOR  TEN  PSJU30NS.  Czhli 


FOR  10  PERSON& 

Jwdy  and  Avfoflti 

Green  pea  Boupi 
Fried  salmon,  Tartar  sauoe. 

Braised  veal  cutlets,  tomato  saaoe^ 
Curried  kidneys^ 
Boiled  chickensi 

Tongue, 

Shoulder  of  lamb, 

Salad,  French  beans,  potatoes. 

Leyeret,  Clarence  puddingy 

Fruit  tranflpBrencjf 

Custards^ 

Cheefflkins. 

Neufchltel  cheese^  salad. 


Cost,  about  £2    10    6. 


12 


odTlii  BILL  OF  FABE  FOB  EXOHT  PEBS0H8. 


FOR  8  PERSONS. 

Amgtut  and  Beptomber. 

Giblet  soup, 
Water  souchet, 
Fillets  of  sole,  with  sweet  herbs. 

Lobster  pattieB,  sweetbreads  with  mushrooms, 

Saddle  of  mutton, 

French  beans,  potatoes. 

Zandrina's  padding, 

TipsjT  oake, 

Qieese  floa£U. 

CheeBe,  salad,  biscuits. 
Cost,  about  £1  15    6. 


NoRL—  011a  Fodrida,  with  sweets,  maj  ha  sorred  as  a  complete  dimMr 
for  eight  persons  in  the  months  of  July  and  August. 


BILL  or  FABS  lOB  TWILYE  OB  FOUBTSEN  I^BfiOKS.     CxUx 


fOB  12  OB  14  PEBSONa 


Garrot  Boup,  yermicelli  Boupi 

Cod|  oyster  aauoe, 

Bed  mullets,  fillets  of  soles  'w;^th  white  SAUoe. 

Maintenon  cutletS| 

Marengo  of  fi>wl,  lobster  patties. 

Stuffed  vegetable  marrowS| 

Haunch  of  mutton, 

Gauliflowertf,  Brussels  qtrouts,  potatoes. 

Partridges,  diplomatio  pudding, 
Lemon  cream.  Maraschino  jelly,  cheese  souffle 

Cheese,  salad,  pulled  bread,  &a 
Cost,  about  £3  10    0. 


mJj   OF  VABB  FOR  TEN  PEBSONB. 


FOR  10  PERSONS. 

OtMitop  sad  Vov«m1»«r« 

Hare  fioup,  brill,  lobster-aauoey 
Beetroot  salad. 

Vol  au  vent  of  oysters, 

Braised  mutton  cutlets, 

Ham,  kidney  end  of  loin  of  veali 

Scarlet  beans,  potatoes. 

Grouse,  marrow  pudding, 

Apple  Charlotte, 

Cheese  biscuits. 

Cheese,  pulled  bread,  Ac 


Cost,  about  £2    5    0. 


BILEi  OF  FABE  FOB  EIGHT  FSBSONS.  dl 


FOR  8  PERSONS- 

Vo^TMBlVtor  ana  Seeemlier* 

Palestine  aoup, 
Baked  Dublin  Bay  haddock. 

Staffed  onions, 

Oyster  patties, 

Roast  ribs  of  beef,  horseradish  sance^ 

Brussels  sprouts,  potatoes. 

Pheasant,  German  pudding, 
Iced  chestnut  pudding, 
Stewed  apples.    ' 

Stilton  cheese,  cdeiy,  &c. 


Gout,  about  £1  11    6. 


c>. 


clii       BILL  OF  FABE  FOB  TWELYE  OB  FOUBTEBN  PBB80N8. 


FOR  18  OR  14  PERSONS. 


Oyster  soup,  Julien  soup, 

Turbot  with  Naples  sauce. 

Eels  with  Tartar  sauoe. 

Mock  whitebait. 

Forcemeat  roll,  lobster  cutlets, 

Mutton  cutlets  with  tomato  sauoe, 

Vol  au  vent  of  sweetbreads, 

Boned  turkey  stuffed  with  a  tongue, 

Roast  sirloin  of  beef, 

Potatoes,  brocoli,  sea^kale. 

Golden  ploversj  teal, 
Plum  pudding,  mince  pies, 
Punch  jellj,  Italian  cream, 

Savouiy  macaroni. 

Cheese,  celery,  pulled  bread,  &a 


Cost,  about  £A  14    6. 


EKTEBTAIIQISNT  FOB  EIQHTEEK  OB  TTTENTT  PEBS0K8.     cliil 


A  FRIENDLY  EVENING  ENTERTAINMENT  FOR 

18  OR  20  PERSONS. 


Tea,  coiTee,  cakes,  oofiee  biscuits. 

Potted  veal  and  tongue  sandwiches,  Ham  sandwiches, 

Patties,  tartlets,  four  kinds  of  fruit  according  to  the  season, 

biscuits,  macaroons,  ti^sy  cake  with  fruit  or  jam, 

cream  cheese,  rolls. 

Mayonnaise  of  lobster. 

Two  bottles  of  punch  (see  receipts),  one  bottle  of  port,  two 

bottles  of  sheny. 


Cost,  exclusive  of  punch  and  wine,  £l  12     0. 


Kora. — ^ThiB  entertainment  is  proTided  for  a  friendly  meeting  or  conrer- 
sazione,  not  a  danee» 


Chv      E5TERTAII9MEKT  FOB  SIXTY  OR  S£T£NTT  PEBSONa 


EVENING  ENTERTAINMENT  FOE  60  OB  70  PERSONS. 


Tea,  coffee,  rusks,  coffee  biscuits,  cakes,  &c, 

Refreshxemts. 

Ices,  lemonade,  weak  punch  iced,  white  wine  negus  iced,  wafers, 

biscuits,  cakes,  &c. 

»  Supper. 

Fruit  and  flowers  according  to  the  season — One  dish  of  collared 
veal — ^One  dish  of  spiced  beef — One  boiled  capon — One  ham 
— ^Four  roast  fowls — Two  tongues — ^Two  mock  Strasburg  pies 
— Two  mock  pHtes  de  foie  gras — ^Two  mayonnaises  of  salmon  or 
prawns — ^Two  mayonnaises  of  lobster — Two  tipsy  cakes — Four 
jellies — ^Four  fruit  Charlottes,  iced — Six  creams — Two  dishes 
of  jam  sandwiches — Two  dishes  of  Italian  sandwiches — Two 
dislies  of  cheesecakes — Two  dishes  of  Italian  sweetmeats — 
.  Twelve  bottles  of  champagne — Six  bottles  of  iced  punch — Six 
bottles  of  sherry— Two  bottle?  of  port,  &c. 

The  cost  will  be  about  £10,  exclusive  of  wine,  ices,  fmiti 
flowera,  waiters,  and  extra  cook. 

NoTB.-»Be8pectable  vaitera  and  daily  cooks  are  reoommended  by  Bright 
dp  Woodward,  izonmongerfl^  &&,  1  and  2  Albion  Place  Hyde  Park  Sqiiax«. 


DINEB  1  LA   CRE-FTDD.  dv 


DINER  A  LA   CRE-FTOD. 

SOUPS, 

Turtle. 


FISH. 

Turbot  with  lobster  saace, 

Salmon  with  Tartar  sauce, 

Filletfl  of  soles,  with  sweet  herbs, 

Stewed  eels, 

Salmon  cutlets  It  la  Milanaise, 

Fried  whitings,  smelts. 

ENTREES. 

Marengo  of  chicken, 
Stewed  pigeons,  oyster  vol  au  vent, 

Sweetbreads  with  mushrooms, 

Mutton  cutlets  with  Indian  sauce, 

Boiled  fowls,  roast  capon. 

Tongue,  ham. 

Pigeon  and  French  pies. 

Haunch  of  mutton 

Quarter  of  lamb. 

Ducklings,  larded  Guinea  fowls, 

Grosling, 

Swiss  pudding, 

Pineapple  cream,  calf  s  foot  jellj. 

Charlotte  russe, 

Italian  cream. 

Pastry,  &e, 

Ifacaroni,  &c. 


[Senred  by  Ring  &  Biyiner,  15  Goniliill,  London,  to  the  WonUpfel 
Company  of  Annonren  and  Bramen^  Much  1864.] 


REMARKS  AND  DIRECTIONS 


TO  BE  BEMEHBEBED. 


In  writing  receipts,  it  is  impossible  to  give  in  each,  every  detail ; 
it  must  therefore  be  understood  that  *•  a  spoonful,'  whether  table, 
dessert,  tea,  or  saltspoon,  be  used,  means  a  spoon  of  the  ordinary 
size  for  kitchen  use,  filled,  but  not  piled.  The  same  observation 
applies  to  cups  and  glasses.  When  carrots,  turnips,  celery, 
onions,  mushrooms,  potatoes,  lemons,  &c.,  are  ordered  without 
specification,  the  medium  size  must  be  "understood ;  'pepper,' 
either  kind ;  '  mustard,'  made  or  t/n-made ;  *  dry  flour,'  dried,  but 
not  haJced ;  '  dried  crumbs,'  bread  prepared  as  directed ;  '  water,' 
cold.  If  these  remarks  be  remembered,  no  difiiculty  can  arise, 
as  in  all  cases  where  detail  is  necessary,  it  is  given  in  the 
receipt. 

Kitchen  Utensils. — ^Extreme  cleanliness  is  indispensable  to  good 
cooking.  Pots,  stewpans,  saucepans,  fiyingpans,  and  every  other 
utensil,  must  be  kept  bright  inside.  Each  time  they  are  used, 
they  should  be  well  washed  with  hot  water,  scoured  with  silver 
sand  and  a  wisp  of  hay  (which  should  always  be  at  hand),  rinsed 
and  dried  before  putting  them  away.  Soda  should  not  be  used, 
as  it  soon  destroys  the  tinning  of  the  vessels.  Pudding-doths, 
jelly-bags,  and  sieves  should  be  washed  several  times  in  very  hot 
water,  tcitJiout  soap  or  soda^  and  dried  in  the  open  air.  Paste- 
slabs,  rolling-pin,  moulds,  earthen  pans,  and  the  lids,  tables,  &c., 
must  be  kept  scrupulously  clean. 

The  Oven. — The  oven  requires  attention  both  in  cleansing  and 
heating,  or  it  will  not  work  satis&ctorily.  It  should  be  swept 
and  well  rubbed  with  a  wet  cloth  every  morning.  More  or  less 
fire  must  be  applied  to  obtain  the  degree  of  heat  required,  which 
may  be  ascertained  by  putting  in  a  piece  of  8tale  crumb  of  bread, 


BEICABKS  AND   DIRECTIOKS  TO  BE  BEMEMBEBED.      clvii 

and  abutting  the  door  for  ten  minutes.  If  the  heat  be  great,  it 
will  be  baked  brown ;  if  moderate,  slightly  browned ;  and  if 
gentle,  yellow. 

Fire  for  Roasting, — The  ashes  shoidd  be  well  cleared  out 
before  making  up  the  fire  for  roasting.  Poultry,  game,  or  joints 
under  twelve  pounds  weight,  require  a  fire  nineteen  inches  wide 
and  fifteen  inches  high.  It  should  be  burnt  through,  and  the 
screen  and  dripping-pan  placed  before  it,  to  get  hot,  before  the 
joint  is  put  down  to  roast. 

Roasting, — The  joint  should  be  hung  close  to  the  fire  {four 
inches  from  the  bars),  for  the  first  quarter  of  an  hour,  unless 
otherwise  directed  in  the  receipts,  and  then  drawn  to  a  distance 
(twelve  inches  from  the  bars')  till  done.  This  process  sets  the 
juice  in  the  meat,  and  much  improves  the  flavour. 

Boiling. — Great  care  is  required  in  boiling.  Except  where 
otherwise  directed,  the  joint  should  be  put  into  sufiicient  cold 
water  to  cover  it,  boiled  up  quickly ,  then  simmered  till  done ;  that 
is  to  say,  the  water  must  be  kept  at  boiling  heat,  but  must  not  be 
permitted  to  bubble,  or  to  wave  perceptibly.  This  process  causes 
the  meat  to  swell,  renders  it  tender  and  juicy  ;  while  boiling  will 
cause  the  meat  to  shrink  from  the  bone,  and  render  it  hard  and 
dry. 

Braising. — This  word  means  to  cook  meat,  poultry,  &c.  by 
the  appliance  of  very  gentle  heat,  and  with  little  or  no  liquid. 
The  process  is  much  longer  than  ordinary  stewing,  or  than  boiling, 
consequently  simmering  must  be  attended  to. 

Steaming. — ^An  ordinaiy  steamer  may  be  used  in  all  cases 
where  steaming  is  ordered ;  the  saucepan  imder  it  must  hejull 
of  water,  and  boil  fast  all  the  time ;  or  for  puddings  a  pint  pie- 
dish  may  be  turned  upside  down  in  a  saucepan  with  three  pints 
of  boiling  water  in  it,  and  the  pudding  placed  upon  that. 

Plates  and  Dishes  shoidd  be  washed  in  plenty  of  hot  water 
(without  soda),  rinsed  in  cold  water,  then  drained  till  dry. 
When  sent  to  table,  they  should  be  hot,  but  not  so  much  so  as 
to  be  disagreeable.  The  bottom  of  the  dishes  should  be  care- 
AiUy  wiped.  .  ^ 

Serving.'-Vniether  about  to  serve  immediately,  or  if  the  dinner 


clvui    BEMABKS  AND  DIRECTIONS  TO  BE  JREHEMBERED. 

be  unavoidably  delayed,  every  thing  ehould  be  taken  up  at  the 
moment  it  is  done.  Boiled  fifihy  poultry,  or  joints  should  be 
covered  with  a  hot  cloth,  and  kept  over  the  steam,  but  not  over 
the  fire.  Three  minutes  before  sending  to  table  put  them  into 
the  water  and  boil  up.  Lay  roast  poultry  or  joints  in  the 
dripping-pan,  and  protect  them  from  the  fire  by  a  dish ;  put  them 
into  a  hot  oven,  or  rehang  before  the  fire,  for  five  or  ten  minutes 
before  serving.  Fish  may  be  re-fried.  Potatoes  may  be  mashed  and 
browned,  and  other  vegetables  may  be  thrown  into  fast-boUing 
water  for  three  or  four  minutes ;  thus  a  dinner  need  never  be 
spoiled  by  a  little  delay.  The  dinner  should  be  sent  to  table 
covered  by  hot  covers,  which  should  be  scrupulously  clean  and 
highly  polished  insufe  and  out.  Pastry  and  puddings  are  better 
not  covered,  as  the  steam  makes  them  heavy  and  spoils  their 
appearance. 

Second  Dressing, — The  various  dishes  arranged  firom  cold  fish, 
meat,  poultry  and  game  come  under  this  denomination. 

Clearing  Soup. — ^Fast  boiling,  uncovered,  is  the  best  way  of 
clearing  soup,  but  it  sometimes  fails ;  in  this  case,  tlirow  in  the 
whites  of  three  or  four  fresh  egga,  and  whisk  it  briskly  for  ten 
minutes  while  boiling  fiist ;  then  take  it  off  the  fire,  let  it  settle  for 
ten  minutes.     Strain  carefully. 

Sieves  and  Jelly  hags. — Hair  or  tammy  sieves  and  jelly  bags 
must  be  put  into  very  hot  water  for  five  minutes,  then  dipped 
into  odd  water  before  using.  The  bags  must  be  wrung  out  as 
hot  as  possible ;  attending  to  this  will  render  the  straining  process 
more  efiectual. 

AfottZfiff.— Moulds  must  be  dipped  into  cold  water  before 
putting  either  jelly  or  cream  into  them ;  and  when  about  to  turn 
out  the  contents,  they  must  be  quickly  dipped  into  hot  water  and 
wiped  dry. 

Baked  Flour. — ^Put  one  pound  of  fine  flour  into  a  soup  plate, 
and  bake  in  a  cod.  oven  till  it  is  quite  dry,  but  not  coloured ;  when 
cold,  poimd  it  and  put  it  into  a  glass  jar ;  tie  it  over  with  paper, 
and  keep  for  use,  as  directed  in  the  receipts.  Bake  another 
pound  in  a  quick  oven  till  of  a  pale  brown^lour.  When  cold, 
pound  it ;  put  it  into  a  jar,  and  use  when  directed.     Baked  flour 


SBMARXS  AND   DIBEOTTONS  TO  BE   REKElfBEBBD.        clix 


IB  a^  eaaential  to  good  oooking,  and  the  cook  ehoidd  never  be 
without  it. 

Dried  or  prepared  Crumbs. — ^Put  iome  bread  on  a  sheet  of 
paper,  place  it  in  a  cool  oven,  and  let  it  remain  till  perfectlj  dried 
through.  Divide  the  crust  and  brown  part  from  the  crumb,  and 
pound  them  separatelj  till  in  very  fine  powder.  Put  them  into 
jars,  and  keep  them  in  a  dry  place.  The  white  crumbs  are  to  be 
used  for  sweetbreads,  cutlets,  fried  fish,  puddings,  &c.  The 
brown  crumbs  are  to  be  used  for  hams,  bacon,  colouring  broth, 
&C.  Any  pieces  of  bread  there  may  be,  should  be  baked  daili/f 
as  the  bread  shotdd  not  be  stale,  and  pounded  twice  or  thrice  a 
week. 

Burnt  Sugar  J  for  colouring  Soups,  ^c. — Put  a  quarter  of  a 
pound  of  sifted  loaf  sugar  into  a  small  iron  saucepan  (imtinned), 
and  place  it  over  the  fire  to  bake,  till  it  becomes  black,  but  not 
crisp,  like  a  cinder ;  add  a  pint  of  water,  and  simmer  till  the 
sugar  dissolves,  and  the  water  is  reduced  to  half  a  pint.  Strain 
through  a  cloth,  and  when  cold,  bottle  and  keep  for  use.  Great 
care  is  required  in  colouring,  not  to  put  too  much,  or  it  will 
spoil  what  it  is  intended  to  improve,  both  in  appearance  and 
flavour.  It  must  be  used  hy  drops  till  the  desired  effect  is 
attained. 

Black  Onions,  for  Soups,  ^c. — ^Peel  six  large  onions,  and  place 
them  on  a  tin  dish.  Knead  together  a  quarter  of  a  poimd  of 
salt  butter  and  a  quarter  of  a  pound  of  moist  sugar ;  divide  it 
into  six  equal  parts,  and  place  one  on  each  onion.  Put  them  into 
a  slow  oven,  and  bake  tiU  they  are  black  through,  but  not  burnt 
crisp.  Baste  them  frequently  with  the  liquor.  When  done,  put 
them  into  a  pie-dish,  and  keep  for  use.  These  onions  give  a 
finer  colour  to  soup  and  gravy  than  anything  else ;  they  also 
impart  a  good  fiavotu'. 

Weights  and  Measures, — As  tlie  same  weights  and  measures 
are  not  used  eveiywhere,  it  is  necessary  to  state  that  those  re- 
ferred to  in  this  book  are  avoirdupois,  i.  e.  sixteen  ounces  to  the 
pound,  and  imperial,  i.e.  twenty  liquid  oimces  to  the  pint. 
Sieves  vary  even  in  London,  therefore  by  a  sieve  must  be  under- 
stood fourteen  dry  quarts. 

Seasoning, — The  over  use  of  seasoning  will  spoil  every  other 
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flaTour,  wliile  the  moderate  use  brings  it  out  and  improves  tlie 
dish.  Great  care  has  been  taken  in  stating  the  quantities  to  be 
used,  and  they  should  be  strictly  adhered  to.  Many  persons 
object  to  all  condiments,  while  others  like  them  profusely  em- 
ployed. This  can  only  be  ascertained  by  the  cook  at  first  follow- 
ing the  receipts,  and  then,  if  alteration  be  necessary,  decrease  or 
increase  the  quantities  to  suit  the  palates  she  cooks  for.  The 
nutmegs  referred  to  in  the  different  receipts  must  not  weigh  more 
than  tlie  sixth  of  an  ounce,  or  if  they  be  larger,  less  in  proportion 
must  be  used.  By  a  ^at'nis  meant  the  sixtieth  part  of  a  drachm ; 
and  of  most  things  a  cayenne-spoonful  will  be  equal  to  a  grain. 
A  drachm  is  the  eighth  part  of  an  ounce ;  and  of  many  things  a 
teaspoonful  is  equal  to  a  drachm. 

Garlic. — Garlic  must  be  used  very  carefully,  or  it  will  spoil 
what  it  is  intended  to  improve.  Strict  attention,  therefore,  must 
be  paid  to  the  directions  contained  in  each  receipt  when  this 
vegetable  is  used. 

Condiment  Sauces. — ^Ketchup  and  other  condiment  sauces  must 
be  used  in  moderation.  Cre-fydd's*  casureep  will  be  found  to 
be  a  convenient  sauce,  as  no  other  condiment  nor  wine  need  be 
added  when  it  is  used.  It  imparts  an  agreeable  flavour  to  all 
brown  soups  and  made  dishes. 

*  See  Notice  folloving  Index. 


BILLS  OP  FARE  FOR   FOUR   PERSONS. 

Jamuurjrt  Vebraarj*  and  WUunHu 

Palestine  soup,  boiled  brilL 

Naples  sauce  (lialf  the  quantities  given  in  the  receipt). 

Braised  mutton  cutlets,  mock  tomato  sauce. 

Rump  steak,  fried  potatoes. 

Horse  isdkh  aauce. 

Hice  souffle  (half  the  quantities  given  in  the  receipt). 

Orange  fritters. 
Cheese,  &c. 

Giblet  soup,  mock  whitebait  (made  with  cold  brill),  brown  bread 

and  butter,  lemon. 

Curried  kidneys,  rice  chutney. 

Boasted  Guinea  fowl,  bread  sauce. 

Scolloped  crab. 

Rhubarb  mould. 

Cheese,  &c 

Ox-tail  soup,  a  small  turbot  boiled,  and  garnished  with  gherkins 

white  sauce. 

Fork  cutlets  with  Indian  sauce. 

Roast  pidlet  garnished  with  forcemeat  balls,  rolled  bacon,  and 

broiled  mushrooms. 

Bread  sauce,  gravy,  potatoes. 

Sea  kale,  melted  butter. 

Mixed  vegetable  salad,  hot. 

Bedford  pudding. 

Cheese. 

k 
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Carrot  (Crecy)  Boup. 

Fillets  of  cold  turbot  fried  in  batter. 

Bissoles  of  fowl,  veal  patties. 

Mutton  cutlets  with  onion  (Soubise)  sauce. 

Hot  apple  Charlotte. 

Cheese  fondu. 


White  soup,  red  mullet  in  paper. 

Calf  s  feet  with  Spanish  sauce. 

Small  loin  of  mutton  roasted  (currant  jelly). 

Layer,  potatoes. 

Swiss  pudding,  Recent  sauce. 

Cheese  biscuits. 


Vegetable  soup. 

(two  small)  Slices  of  cod  with  muscles  and  mushrooma. 

Mutton,  hashed  venison  fashion. 

Brussels  sprouts,  fried  potatoes. 

Wild  duck. 

Iced  Milanese  cream  (half  the  quantities  given  in  the  receipt). 

Stilton  cheese,  celery. 

Aprllff  May«  and  Xmae. 

Green  pea  soup. 

White  bait,  both  plain  and  devilled. 

Thin  brown  bread  and  butter,  cut  lemons. 

Mutton  cutlets  with  Indian  sauce. 

Roast  chicken,  salad. 

Snow  balls  with  custard,  cheese,  &c, 

* 

Clear  gravy  soup. 

Stewed  eels,  garnished  with  fried  sippets. 

Curried  rabbit,  rice,  cut  lemon. 

Roast  ribs  of  beef. 

Potatoes,  spribg  cabbage. 

Horse-radish  sauce. 

Potato  flour  sou£16. 

Bread  and  cheese  pudding  (half  the  quantity  given  in  receipt). 
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Coventry  soup. 

Boiled  Balmon  (1^  lb.),  lobster  sauce. 

Cucumber  or  salad. 

£eef 'with  mushrooms. 

Shoidder  of  Iamb,  mint  sauce. 

Peas,  new  potatoes. 

Gooseberry  tart,  cream. 

Anchoyy  toast 


Asparagus  soup. 

Salmon  pudding. 

Kidneys  Btewed  in  p«wt  wine. 

Broiled  pigeons,  garnished  with  peas. 

(2^  lb.)  Best  end  of  neck  of  veal  roasted,  garnished  with  rolled 

bacon. 
Asparagus  or  sorreL 

New  potatoes. 

Iced  Venetian  cream. 

Cheese  straws. 


Spring  soup,  sole  dressed  with  mushrooms. 

Veal  forcemeat  roll. 

Eibs  of  lamb,  mint  sauce. 

Asparagus,  melted  butter,  new  potatoes. 

Meringues  with  cream. 

Stewed  gooseberries. 

Cheese,  dec. 


Semolina  soup. 

Broiled  trout. 

Grenadins  of  veal  with  peas. 

Lamb*s  sweetbreads. 

Boast  duckling. 

Asparagus. 

Marmalade  Charlotte. 

Cheese. 

k2 
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Italian  soup. 

Boiled  eels,  cucumber  sauce. 

Fillet  of  beef,  garnished  with  varied  vegetables. 

Neapolitan  agnellotti. 
Boast  capon  garnished  with  water  cresses,  gravy. 

Fried  French  beans. 

Summer  fruit,  salad. 

Cheese. 


Vegetable  soup. 

Broiled  mackerel. 

Croquets  of  fowl. 

Stewed  lamb  cutlets. 

Boiled  bacon,  broad  beans. 

Cold  cabinet  pudding  (half  the  quantity  given  in  the  receipt). 

Lobster  bashaws. 
Cheese,  &c. 


Summer  soup. 
Salmon  cutlets  with  Milanese  sauce. 

Lamb  chops,  French  beans. 

Braised  fowl  with  fresh  tomatoes. 

Curds  and  cream,  fresh  fruit  salad. 

Cheese. 


Tapioca  soup. 

Bed  mullet. 

Veal  cutlets  with  mushrooms. 

Fried  potatoes. 

Salsifis  with  white  sauce. 

Duck  with  olives. 

Greengage  tart. 

Parmesan  toast. 


BnJJB  or  FABE  FOB  FOUB  FEBS0N8*  clxV 

Calfs  tul  soup. 
Water  aoachet  of  flounden. 
Lobster  patties,  quail. 
Lamb  cutlets  with  cucumbers. 
French  beans. 
Pftt^  de  foie  gras,  salad. 
Gooseberrj  or  greengage  trifle- 
Cheese. 


Prawn  soup. 

Fried  eels  with  Tartar  sauce. 

Veal,  oliyes,  spinach. 

Mutton  cutlets  with  Portuguese  sauce. 

Stuffed  tomatoes,  grouse,  gravy. 

Apricot  Charlotte. 

Devilled  biscuits. 

Cheese. 


Oetober«  Voromber,  and  Daoember. 

Oyster  soup. 

Slices  of  cod,  cream  sauce. 

Stuffed  vegetable  marrows. 

Savoury  rump  steak  garnished  with  mushrooms. 

Potato  balls. 

Partridge,  bread  sauce,  gravy. 

Apple  flitters,  stewed  plums. 

Cheesikins. 


Palestine  soup. 

Fillets  of  sole  with  sweet  herbs. 

Vol  au  vent  of  sweetbread. 

Sausages  with  apple  sauce. 

Boast  pheasant,  gravy,  bread  sauce. 

Charlotte  Busse  (half  the  quantity  given  in  the  receipt). 

Cheese. 
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Maccaroni  aoup,  grated  Parmesan. 

(A  smcUl)  John-Dory,  caper  sauce. 

Marengo  of  fowl,  spinach. 

Fillet  of  beef,  fried  potatoes. 

Stewed  beet-root. 

Sponge  cakes  with  apple  snow. 

Cheese,  celery. 


Julien  soup. 

Baked  haddock. 

Bisaoles  of  veal. 

L^  of  Welsh  mutton  (currant  jelly). 

Brussels  sprouts,  potatoes. 

Curried  vegetables. 

Sweet  omelet,  with  jam. 

Cheese. 


Onion  soup. 

Fillets  of  sole  with  muscles. 

Mutton  hashed  venison  £iahion. 

Haricot  beans,  potato  balls. 

Stewed  breast  of  veal. 

Whiskey  apples. 

Rhenish  cream  (half  the  quantity  given  in  receipt). 


Oyster  soup. 
Fried  whiting,  melted  butter. 

Croquets  of  veal. 

Loin  of  pork  roasted,  potatoes. 

Stewed  Spanish  onions. 

Mould  of  sweet  rice. 

Savoury  maccaroni. 
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BILL  OF  FABE  FOB  16  OB  18  PEBSONS. 

Maj*  and   Jane. 

Chesterfield  soup,  clear  gravy  soup. 

Water  aouchet  of  trout,  fried  eels. 

Salmon  cutlets  with  Indian  sauce. 

Fried  flounders,  whiting  pudding. 

Devilled  whitebait. 

Thin  brown  bread  and  butter,  cut  lemons. 

Vol  au  vent  of  sweetbreads. 
Fried  pigeons  with  green  peas. 
Fricasseed  chicken  with  truffles. 

Saddle  of  lamb,  mint  sauce. 

Salad,  new  potatoes,  asparagus. 

FloYer's  eggs,  ducklings,  green  peas. 

Clarence  pudding  iced. 

Italian  cream,  lemon  jelly. 

Charlotte  Busse. 

Parmesan  fondu. 


dzriii  BILL  or  rABi  tob  kiohtebn  ob  twshtt  hbsoios. 


BILL  OF  FARE  FOR  18  OB  20  PERSONS. 

Ji4jr  Mid  AniTttst. 

Coventiy  soup,  spring  soup. 

Water  souchet  of  flounders,  stewed  eels. 

Ciirried  lobster,  salmon  pudding. 

Fried  salmon  with  Tartar  sauce. 

Broiled  trout  with  sweet  herbs. 

Whitebait,  both  plain  and  devilled. 

Thin  brown  bread  and  butter,  cut  lemons. 

Fried  sweetbreads  with  mushrooms. 

Lamb  cutlets  with  fresh  tomatoes. 

Fricandeau  of  veal  with  spinach. 

Saddle  of  mutton  (currant  jellj). 

French  beans,  potatoes. 

Boast  capon,  ham. 

Quail,  pftt^  de  foie  gras. 

Majonnaifle  of  lobster. 

CJonservative  pudding  iced. 

Summer  fruit  salad. 

Baspberry  cream,  pineapple  jelly. 

Savoury  maocaronL 
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BILL  OF  FARE  FOE  18  OR  20  PERSONS. 

flei^tembcr,  0«tobMrt  and  W«v«mb6r. 

Baviuoli  soup,  Julien  soup. 

Slices  of  cod  with  cream  sauce. 

Fried  smelts,  lobster  cutlets. 

Curried  oysters,  fried  eels. 

Soles  dressed  with  oysters  and  mushrooms. 


'  Fillet  of  beef  with  truffles. 


Grenatins  of  veal  larded. 

Kidneys  stewed  in  port  wine. 
Bissoles  of  sweetbread. 
Haunch  of  mutton  (currant  jelly) 
Stewed  endive,  layer,  potatoes. 
Boiled  fowls,  tongue,  cauliflowers. 

Eoast  grouse,  partridges. 

Swiss  pudding  with  regent  sauce. 

Grape  jelly,  pineapple  cream. 

Iced  pudding,  stewed  fruit. 

Cheese  straws,  devilled  biscuits. 
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SOUPS, 


CHESTERFIELD  SOUP. 

Put  a  young  fowl,  half  a  pound  of  Carolina  rice  well  washed 
and  picked,  and  the  white  heart  of  a  lettuce  into  five  pints  of  stock 
(No.  2),  boil  up  slowly,  and  stir  up  the  rice  from  the  bottom, 
then  simmer  for  eighteen  minutes.  Take  out  the  fowl,  cut  off 
all  the  white  meat,  and  put  back  the  bones,  skin  and  trimmings 
into  the  pot,  together  with  a  dessertspoonful  of  loaf  sugar  and  a 
teaspoonful  of  salt.  Simmer  for  an  hour  and  a  half,  then  rub  the 
soup  through  a  fine  tammy  sieve.  Pound  the  following  ingredients; 
the  meat  of  the  fowl,  an  ounce  of  cooked  veal  suet,  two  ounces  of 
cooked  tongue,  an  ounce  of  fine  crumbs  of  bread,  a  teaspoonful  of 
finely  chopped  chervil  or  parsley,  the  grated  rind  of  half  a  lemon, 
half  a  saltspooniul  of  salt,  the  same  of  white  pepper,  and  of  loaf 
sugar.  Add  two  fresh  eggs,  beaten  with  a  tablespoonful  of  thick 
cream.  Mix  the  whole  into  a  paste  and  form  it  into  small  balls. 
Put  the  soup  into  a  stewpan,  rubbed  twice  across  the  bottom  with 
cut  garlic,  throw  in  the  balls,  simmer  for  half  an  hour,  then 
serve. 

COVENTRY  SOUP. 

Poimd  to  a  pa.ste  the  following  ingredients :  half  a  pint  of 
picked  shrimps,  veryfresh^  the  yolks  of  three  hard-boiled  firesh 
eggs,  two  tablespoonfuls  of  cream  or  butter  dissolved,  a  table- 
spoonful  of  fine  crumbs  of  bread,  a  grain  of  cayenne,  half  a  salt- 
spoonful  of  white  pepper,  and  two  well-beaten  firesh  eggs.  Lay 
the  paste  flat  on  a  slab  to  dry,  about  two  hours,  then  cut  it  into 
square  dice-like  pieces.  Put  two  quarts  of  stock  (No.  2)  into  a 
Btewpan,  with  a  small  firesh  lobster  chopped  fine  and  the  shell,  a 
teaspoonful  of  salt  and  a  grain  of  cayenne.  Bruise  a  teaspoonful 
of  unboiled  spawn,  and  stir  in.  Take  out  the  shell  and  rub  the 
soup  through  a  fine  tammy.  Put  it  into  the  stewpan  again, 
throw  in  the  shrimp  paste,  simmer  a  quarter  of  an  hour.  Stir  in, 
carefully,  half  a  pint  of  good  cream,  and  serve  immediately.  The 
soup  should  be  a  pinky'  white  colour,  and  of  the  consistency  of 
thin  cream. 


soupef.  clxxi 


ITALUN  SOUP. 

Put  two  qnarts,  or  the  quantitj  required,  of  stock  (No.  1)  into  a 
Btewpon,  add  a  teaspoonfiil  of  salt,  and  boil  up  quicklj  till  It  be- 
comes quite  bright.  Put  a  dessertspoonful  of  tarragon  wine,  or 
more,  if  the  flavour  be  liked,  with  half  a  wineglassfdl  of  sheny 
or  any  good  white  wine  into  the  tureen,  pour  in  the  soup,  then 
add  poached  new-laid  eggs,  neatly  trimmed.  The  number  to 
suit  &e  number  of  guests.  Care  is  required  not  to  break  the 
eggs  either  in  placing  them  in  the  soup  or  in  serving  it.  This 
soup  is  greatly  esteemed  by  many  persons,  particularly  by  those 
who  have  travelled  much  on  the  Continent.  It  makes  a  change, 
at  all  events,  from  the  usual  "  clear  gravy." 

calf's  tail  SOUP. 

Have  two  tails,  cut  them  into  pieces  about  an  inch  long,  put 
them  into  a  stewpah  with  two  quarts,  and  half  a  pint  of  stock 
(No.  2),  boU  up  slowly,  and  simmer  gently  for  an  hour  and  a 
half;  skim  off  all  the  fat.  Take  out  the  pieces  of  tail,  put  them 
intp  a  basin,  cover  it  over  and  place  it  in  the  oven  to  keep  hot. 
Thicken  the  soup  as  foUows :  beat  the  yolks  of  three  fresh  eggs, 
and  stir  in,  add  a  teaspoonfiil  of  salt,  the  strained  juice  of  half  a 
lemon,  a  small  wineglassful  of  Madeira  or  good  sherry,  and  a 
quarter  of  a  pint  of  good  fresh  cream ;  put  the  pieces  of  tail  into 
the  tureen,  pour  the  soup  over,  and  send  it  to  table  at  once. 

SUMMEB  SOUP. 

Peel,  clean  out  the  seeds,  and  cut  up  three  moderate-sized 
vegetable  marrows.  Well  wash  and  cut  up  one  laige  endive. 
Put  these  into  a  stewpan  with  four  young  onions,  a  sprig  of 
chervil,  a  slice  of  crumb  of  bread  a  quarter  of  an  inch  thick,  and 
three  pints  of  any  kind  of  white  stock,  or  the  milk  in  which 
poultry  has  been  boiled,  boil  slowly  for  an  hour  and  a  half,  add 
two  teaspooniuls  of  salt,  one  teaspoonful  of  loaf  sugar,  and  a  grain 
of  cayenne.  Eub  the  whole  through  a  fine  tammy  sieve.  Add 
the  strained  juice  of  a  smaU  lemon,  and  serve  at  once.  A  gill  of 
cream  is  a  great  improvement,  added  after  the  lemon  juice. 


clzxii  FISH. 


FISH. 

SOLES,  COD  OR  HADDOCK,  WITH  MUSHROOMS  AND 

OYSTERS  OR  MUSCLES. 

Wash  the  fish,  then  rub  it  with  lemon  juice  and  a  saltspoonful 
of  salty  and  let  it  stand  for  an  hour.  Rub  a  slice  of  bread  to  fine 
crumbs,  season  them  with  a  saltspoonful  of  white  pepper,  a  tea- 
spoonful  of  chopped  parslej,  a  small  shalot  chopped,  and  the 
grated  peel  of  half  a  lemon.  Peel  and  wash  a  dozen  medium- 
sized  mushrooms,  take  off  the  beards  of  a  dozen  large  oysters, 
dissolve  an  ounce  of  butter  into  a  cream,  wipe  the  fish  diy,  dip  it 
into  the  butter,  and  then  into  the  crumbs  on  both  sides.  Rub  a 
tin  dish  over  with  butter,  lay  in  half  of  the  oysters  and  half  of 
the  mushrooms  alternately,  place  the  fish  on  them,  and  the  re- 
mainder on  the  fish.  Add  two  tablespoonfuls  of  the  oyster 
liquor  and  one  tablespoonful  of  white  wine.  Put  an  ouncO'  of 
butter  in  small  pieces  over  the  top,  and  bake  in  a  quick  oven 
from  twenty-five  to  thirty  minutes,  according  to  the  weight  of  the 
fish.  The  receipt  is  given  for  one  sole,  a  slice  of  cod,  or  a  had- 
dock, either  not  more  than  enough  for  four  persons. 

SUCES  OF  COD  WITH  CREAM  SAUCE. 

Slices  of  crimped  cod.  Put  each  slioe  into  a  sheet  of  well  but- 
tered foolscap  paper,  and  fold  over  the  edges,  place  them  in  a  tin 
dish,  and  bake  in  a  moderately  heated  oven  for  twenty-five  or 
thirty  minutes.  Place  them  on  a  hot  dish  and  pour  the  following 
sauce  over  them. 

CREAM  SAUCE. 

Boil  half  a  pint  of  milk  with  half  an  inch  of  mace  and  half  a 
bay  leaf,  beat  the  yolks  of  two  fresh  eggs,  and  add  to  the  milk  while 
hot  but  not  boiling,  stir  over  the  fire  till  it  is  as  thick  as  cream, 
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then  strain  into  a  basin.    Add  tliree  tablespoonfuls  of  thick 
double  cream,  stirred  in  quickly.     Serve  it  over  the  fish. 

KoTB. — Small  fresh  nmshiooms  added  to  the  sauce  is  a  great  impioTd- 
ment.    In  which  case,  trim  them,  and  fry  them  in  butter  for  fiye  minutes. 

WHITEBAIT,  PLAIN  AND  DEVILLED. 

Wash  the  whitebait  in  very  cold  water,  drain  it,  and  dab  it 
with  a  dean  cloth  while  on  the  sieve.  Turn  it  out  on  another 
dry  doth  and  dredge  it  thickly  with  baked  flour ;  shake  the  doth 
80  as  to  make  the  flour  adhere  to  the  whitebait.  Have  a  bright 
stewpan  half  full  of  boiling  lard,  put  the  whitebait  into  a  frying- 
net  that  fits  the  pan,  dip  it  quickly  into  the  lard,  let  it  be  in  one 
minute,  take  it  out  and  shake  it  well,  so  as  to  prevent  them 
sticking  together ;  dip  it  again  for  one  or  two  minutes ;  let  the 
lard  drain  off;  then  serve  piled  on  a  hot  dish.  To  devil  them, 
shake  cayenne  from  a  caster  over  the  whitebait  before  dipping 
them  the  second  time.  They  should  be  of  a  drab  colour  and 
crisp.  Cut  lemon,  cayenne,  and  brown  bread  and  butter  must 
be  served. 

BAKED  OR  BROILED  TROUT. 

Wash  the  fisli,  wipe  it  quite  dry,  and  dredge  it  over  with  baked 
fiour.  Dissolve  some  butter  to  a  creamy  substance ;  an  ounce  for 
each  fish  weighing  eight  or  nine  ounces ;  dip  in  the  fish,  and  let 
it  stand  ten  minutes;  then  dredge  it  again  with  the  fiour,  and  dip 
it  a  second  time  into  the  butter.  Place  it  upon  a  tin  dish,  and 
bake  in  a  quick  oven  for  twenty  minutes ;  longer  if  the  fish  be 
larger.  Or  put  it  into  a  folding  gridiron,  and  broil  either  before 
or  over  a  bright  fire  about  the  same  time.  Lay  it  on  a  hot  dish, 
without  napkin  or  paper,  and  strew  it  over  with  findy-chopped 
parsley  or  chervil.  S;rve  with  dissolved  butter,  boiled  and 
skimmed  till  quite  bright,  in  a  tureen;  or  with  the  following 
sauce : — Peel  a  cucumber,  cut  it  into  slices,  sprinkle  it  over  with 
a  teaspoonful  of  salt,  and  let  it  remain  two  hours,  put  it  on  a  sieve, 
pour  cold  water  over  it,  and  let  it  drain,  chop  it  fine,  together 
with  two  spring  onions,  add  a  desseitspoonful  of  Lucca  oil,  and 
the  same  of  tarragon  vinegar,  stir  it  well,  and  place  it  round  the 
fish. 

This  sauce  is  very  good  served  with  fillets  of  sole,  either  plain 
or  with  sweet  herbs. 
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FILLETS  OP   TURBOT   FRIED  IN  BATTER. 

(Second  dreflfling.) 

Make  a  batter  with  one  egg,  a  tablespoonful  of  baked  flour,  and 
a  quarter  of  a  pint  of  milk ;  beat  it  tiU  quite  smooth ;  cut  up  cold 
turbot  into  neat  fillets,  three  inches  long  and  one  and  a-half 
broad.  Dip  each  fillet  into  the  batter,  and  firj  to  a  pale  brown 
colour  in  boiling  lard.  Brill,  cod,  plaice,  or  sole  may  be  re-dressed 
in  this  way. 

CUCUMBER  SAUCE  FOR  SALMON,  EELS,  ETC. 

(To  be  nerved  coid.) 

Peel  a  firesh  cucumber,  cut  it  into  slices  as  thick  as  a  penny 
piece,  sprinkle  over  it  a  saltspoonful  of  salt,  and  let  it  stand  an 
hour ;  then  wash  off  the  salt,  chop  it  into  small  pieces,  and  pour 
over  it  the  strained  juice  of  a  lemon.  Boil  half  a  pint  of  new 
milk,  and  add  it  to  the  beaten  yolks  of  two  fresh  eggs ;  boil,  and 
stir  till  like  cream.  Then  strain  it  into  a  basin^  add  two  table- 
spoonfuls  of  thick  cream ;  put  in  the  cucumber,  stir  rapidly,  then 
let  it  stand  in  a  cold  place,  or  on  ice. 
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sheep's  RIDNEYS  STEWED  IN  PORT  WINE. 

Trim  off  the  pith  and  skin  of  eight  fresh  kidneys ;  cut  each  into 
four  pieces.  Season  them  with  half  a  saltspoonful  of  white  pep- 
per, a  grain  of  cayenne,  half  a  saltspoonful  of  salt,  a  saltspoon- 
ful of  finely-chopped  parsley,  a  saltspoonful  of  finely-chopped 
shalot,  and  a  tablespoonful  of  baked  flour.  Put  three  ounces  of 
butter  into  a  small  stewpan,  and  when  beginning  to  dissolve,  put 
in  the  kidneys ;  shake  the  pan  over  a  moderate  heat  till  they  are 
slightly  browned ;  then  add  two  tablespoonfuls  of  stock  No.  1, 
a-  teaspoonful .  of  red  currant  jelly,  and  a  claretglassful  of  Port 
wine ;  put  on  the  lid,  and  do  not  remove  it  again,  shake  the  pan 
and  let  it  simmer  very  gently  for  twenty  minutes.  Turn  them 
on  to  a  very  hot  dish,  and  serve  at  once. 


HISCBLLANEOtTS  BBCEIPTS.  clzXV 


VEAL  CUTLETS  WITH  MUSHBOOMS  OB  TRUFFLES. 

A  pound  and  a  half  of  veal  cutlets,  about  the  third  of  an  inch 
thick.  Cut  them  into  neatly-shaped  pieces,  all  the  same  size,  and 
trim  off  the  skin.  Season  with  a  teaspoonful  of  salt,  a  saltspoon- 
ful  of  white  pepper,  and  a  dessertspoonful  of  baked  flour.  Trim 
off  the  skin  of  twelve  medium  sized  mushrooms ;  wash,  and  wipe 
them.  Rub  the  bottom  of  a  pie  dish  once  across  with  cut  garlic, 
and  then  well  butter  it.  Lay  in  the  yeal  and  mushrooms  alter- 
nately, and  on  the  top  place,  in  small  pieces,  about  two  ounces  of 
butter.  Cover  with  another  dish,  and  bake  in  a  slow  oven  for  an 
hour  and  a-half.  If  truffles  be  used  (six  or  eight),  cut  them  into 
slices,  and  put  them  in  layers  instead  of  mushrooms.  Serve  on 
a  hot  dish  with  cut  lemon  on  a  plate.  This  dish  is  very  little 
trouble  to  arrange,  and  is  quite  suited  as  an  entr^  at  a  dinner  of 
entertainment. 

MUTTON  HASHED  VENISON  FASHION. 

Cut  slices  of  cold  mutton  the  third  of  an  'inch  thick,  trim  off 
the  skin  and  browned  fat.  Season  with  a  small  saltspoonM  of  salt, 
half  a  saltspoonful  of  white  pepper,  and  a  dessertspoonful  of 
baked  flour.  Have  rather  more  than  a  quarter  of  a  pint  of  strong 
strained  gravy,  made  with  the  bones  and  trimmings  of  the  mutton, 
one  kidney  cut  up,  a  shalot,  half  of  a  small  carrot,  and  two  oimces 
of  sheep^s  liver.  Put  the  mutton  and  the  gravy  into  a  small 
bright  stewpan,  shake  it  well,  and  place  it  over  a  alow  fire,  and 
let  it  scarcely  simmer  for  an  hour  and  a  half.  Stir  in  a  table- 
spoonful  of  red  currant  jelly ;  add  half  of  a  small  wine  glassful  of 
good  Port  wine,  and  serve  immediately,  with  a  dish  of  French 
beans.  The  receipt  is  given  for  three  quarters  of  a  pound  of 
mutton. 

This  dish  has  been  much  praised,  and  can  scarcely  be  distin- 
guished from  venison. 

PULLED  TURKEY  OR  FOWL. 
(Second  dressing.) 

Pull  the  meat  off  the  bones  in  strips,  by  using  two  forks  ; 
make  a  gravy  with  the  bones  and  half  an  onion,  half  a  turnip,  and 
a  small  head  of  celery  €ried  in  an  ounce  of  butter  till  browned. 
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Season  the  meat  (half  a  pound)  with  a  saltspoonful  of  Halt,  half  a  salt- 
spooniiil  of  white  pepper,  half  a  grain  of  powdered  mace,  and  a  table- 
spoonful  of  baked  flour.  Put  two  ounces  of  butter  into  a  bright 
stewpan,  rub  the  bottom  across  once  with  cut  garlic ;  put  in  the 
meat,  and  shake  the  pan  till  the  butter  is  all  absorbed,  then  add 
enough  of  the  gravy  (strained)  to  well  moisten,  simmer  for  ten 
minutes,  stir  in  a  tablespoonful  of  sherry,  and  serve  either  with 
fried  sippets  or  a  maccaroni  wall.  If  a  white  dish  be  preferred, 
stew  the  bones  and  vegetables  (fried  but  not  browned),  in  milk, 
and  substitute  two  tablespoonfuls  of  cream  for  the  sherry,  and 
garnish  with  slices  of  lemon. 

SCOLLOPS  OF  MEAT,  POULTBT,  OR  GAME — ^A  BREAKFAST 

DISH. 

Mince  up  as  fine  as  possible  any  kind  of  cold,  unsalted  meat, 
or  a  mixture  of  meats,  poultry,  or  game.  Season,  half  a  pound, 
with  a  saltspoonful  of  fine  salt,  a  grain  of  cayenne,  and  a  salt- 
spoonful  of  pepper.  Make  the  meat  quite  moist  with  any  kind  of 
gravy,  that  of  roast 'meat  being  the  best.  Rub  a  slice  of  bread 
to  fine  crumbs,  season  them  with  half  a  saltspoonful  of  salt,  and  a 
quarter  of  a  saltspoonful  of  pepper.  Rub  the  bottom  of  a  tin  scol- 
lop or  a  tin  dish  with  butter,  lay  evenly  over  it  a  third  of  the 
crumbs,  then  put  in  the  meat,  and  the  remainder  of  the  crumbs 
over  that.  Press  it  even ;  place  on  the  top,  in  small  pieces,  about 
an  ounce  of  butter.  Bake  it  in  a  moderately-heated  oven  or 
before  the  fire  for  twenty- five  minutes.  Place  the  scollop,  or  tin 
dish,  on  a  napkin,  and  send  it  to  table  at  once. 

ICED   PUDDING. 

Have  in  readiness  the  following  candied  preserved  fruits  and 
other  ingredients : — Two  apricots,  three  greengages,  two  ounces 
of  cherries,  half  an  otmce  of  angelica,  two  ounces  of  mixed  peel, 
two  tablespoonfuls  of  cura9lLo  or  French  brandy,  three-quarters  of 
an  ounce  of  the  best  isinglass,  half  a  pint  of  new  milk,  two  table- 
spoonfuls of  powdered  loaf  sugar,  and  a  pint  of  fresh  double 
cream.  Cut  up  the  fruit  into  small  pieces,  put  it  into  a  basin, 
and  pour  the  spirit  over  it.  Dissolve  the  isinglass  and  the  sugar 
by  boiling  them  in  the  milk  for  three  or  four  minutes,  stirring 
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all  tbe  time,  strain  it  into  a  basin,  add  the  cream  by  degrees,  and 
stir  it  till  it  begins  to  thicken,  then  put  in  the  fruit,  and  stir 
till  it  is  well  mixed  with  the  cream.  Put  the  mixture  into  a 
round  mould,  and  when  quite  set,  place  it  in  rough  ice,  and  let 
it  remain  two  hours  or  longer.  Turn  it  into  a  glass  dish,  and 
send  to  table  at  once. 

MERINGUES  WITH  CREAM. 

Beat  the  whites  of  six  fresh  eggs  with  a  whisk  till  in  a  stiff 
froth,  then  add  by  degrees  six  ounces  of  finely-powdered  loaf 
sugar.  When  the  mixture  is  firm,  take  it  out  with  a  small  table- 
spoon (as  much  as  possible  in  the  form  of  an  egg),  place  these 
on  a  sheet  of  foolscap  paper  at  a  little  distance  from  each  other, 
put  that  on  a  baking  board,  of  a  sheet  of  thick  card-board,  put 
them  into  a  moderately-heated  oven,  and  bake  to  a  pale  yellow 
brown  colour,  about  a  quarter  of  an  hour.  Take  them  out  and 
very  carefully  scoop  out  the  flat  side ;  put  them  again  into  the 
oven  for  a  few  minutes  to  dry  the  inside.  Then  place  them  on 
a  sieve  till  wanted.  They  should  be  made  a  day  before  required. 
Fill  tliem  with  (the  quantities  given  will  make  nine  meringues) 
cream,  or  apple  whip,  as  directed  in  the  two  following  receipts  ; 
put  the  flat  sides  together  and  send  them  to  table. 

WHIPPED  CREAM. 

Beat  half  a  pint  of  fresh  double  cream  with  a  whisk,  add  a* 
dessertspoonful  of  very  finely  powdered  loaf  sugar,  and  twenty 
drops  of  essence  of  vanilla  or  any  other  fiavouring ;  when  firm,  it 
is  ready  for  use ;  but  much  improved  by  being  on  ice  for  an 
hour  or  two. 

APPLE  WHIP. 

Bake,  in  a  moderately  heated  oven,  six  Iai*ge  cooking  apples, 
till  they  are  sofb  but  not  discoloured.  Bemove  the  skin  and  the 
core ;  add  the  same  weight  of  finely  powdered  loaf  sugar  as  there  is 
of  apple  pulp ;  and  to  every  half  pound  add  the  whites  of  two  very 
fresh  eggs,  and  the  strained  juice  of  a  small  lemon.  Beat  the 
whole  together  with  a  whisk  till  in  a  light  white  frotli  resemblinfi^ 
snow. 
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SNOW  BALl^  WITH   CUSTARD. 

Divide  the  yolks  irom  the  whites  of  four  fresh  eggs.     Beat  the 

whites  with  a  whisk  till  in  a  firm  froth,  add  two  teaspoonfuls  of 

\  very  finely  powdered  loaf  sugar.     Put  rather  more  than  half  a 

^  pint  of  new  milk  into  a  bright  stewpan,  add  twenty  drops  of 

orange  flower  water,  or  any  otlier  flavouring,  and  two  dessert- 

,  spoonfuls  of  powdered  loaf  sugar ;  put  it  over  a  gentle  heat,  and 

when  boiling,  place  in  the  snow  in  balls  formed  by  the  bowl  of 

a  tablespoon,  simmer  for  four  minutes,  drain  the  snowballs  on  a 

fine  sieve,  in  a  cold  place.     Make  a  custard  as  follows :   beat  the 

yolks  of  the  eggs,  add  them  to  the  milk  and  stir  it  over  a  slow 

fire  till  it  becomes  as  thick  as  good  cream ;  strain  it,  and  let  it 

get  quite  cold.     Place  the  snowballs  in  a  glass  dish,  pour  the 

custard  over  and  send  it  to  table.   The  quantities  given  will  make 

enough  to  serve  to  four  persons. 

The  following  Puddings  may  be  eaten  hot  or  cold  (iced),  and  witli  or 
without  the  appropriate  sauce. 

Cabinet,  pine  apple,  Clarence,  brandy,  bread,  a  pudding  for  a 
Prince,  Conservative,  moggina,  ratafia,  ginger  and  bread,  tapioca 
(steamed),  and  semolina  (steamed).  Let  the  pudding  get  quite 
cold;  then  place  it  (in  the  basin  or  mould  in  which  it  was 
cooked)  in  a  pan  of  ice ;  let  it  remain  for  two  hours  or  more.  If 
the  sauce  be  served  it  must  be  iced  also,  and  placed  round  the 
pudding  shaped  by  a  dessert  spoon.  These  puddings,  thus 
served,  have  been  much  appreciated,  and  they  make  a  nice 
change  from  the  ordinary  "  iced  pudding.*' 

BEDFORD   PUDDING. 

Two  ounces  of  mixed  candied  peel  chopped,  two  ounces  of 
raisins  stoned  and  chopped,  two  ounces  of  currants  washed  and 
rubbed  dry,  a  tablespooniul  of  honey,  three  fresh  eggs,  and  half 
a  pint  of  new  milk.  Beat  the  eggs  well,  boil  the  milk,  take  it  off 
the  fire  and  stir  in  the  honey ;  then  add  it  to  the  eggs,  beat  for  ten 
minutes,  and  let  it  stand  till  cold.  Moisten  a  quarter  of  a  pound 
of  dried  flour  with  cold  water,  knead  it  to  a  firm  paste,  lay  it  flat 
on  the  board  and  spread  over  it  a  quarter  of  a  pound  of  good 
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butter.  Roll  it  out  (always  one  way)  till  the  butter  is  well 
mixed  into  the  paste.  Eub  a  twelve-inch  tin  dish  with  butter, 
lay  in  the  paste,  trim  round  the  edge.  Stir  the  fruit  into  the 
custard,  pour  it  into  the  paste,  place  it  immediately  in  a  well- 
heated  oven,  and  bake  for  three  quarters  of  an  hour.  Turn  it  off 
the  dish  on  to  a  napkin  and  serve. 

POTATO  FLOUE  SOUPPLfi  * 

Three  ounces  of  potato  flour,  three-quarters  of  a  pint  of  new 
milk,  three  ounces  of  fresh  butter,  a  quarter  of  a  pound  of  pow- 
dered loaf  sugar,  and  six  fresh  eggs.  Moisten  the  flour  with  a 
little  cold  milk,  then  stir  in  the  remainder  of  the  milk  boiling 
hot,  add  the  butter  and  the  sugar,  and  stir  the  mixture  over  the 
fire  for  ten  minutes.  Turn  it  into  a  basin  and  let  it  get  cold. 
Beat  the  yolks  of  the  eggs  with  a  dessertspoonfrd  of  orange  flower 
water,  add  them  to  the  mixture,  whisk  the  whites  to  a  stiff  froth 
and  add  them,  beat  with  a  whisk  for  ten  minutes.  Hub  a  plain 
tin  mould  with  butter,  put  in  the  mixture,  and  bake  in  a  quick 
oven  twenty  minutes,  roll  a  hot  napkin  round  the  tin,  place  it  on 
a  dish,  and  serve  immediately. 

STEWED   FRESH   FRUIT. 

Gooseberries, — A  quart  of  fine  green  gooseberries  all  about  the 
same  size ;  pick  off  the  stems,  wash  and  wipe  the  fruit ;  put  it 
into  a  brass  skillet,  with  three-quarters  of  a  pound  of  powdered 
loaf  sugar ;  moisten  the  sugar  with  a  tablespoonfril  of  cold  water. 
Place  the  skillet  over  a  slow  heat  and  simmer  till  the  fruit  is 
tender  but  not  broken. 

Greengages. — ^Wipe  the  fruit,  split  it,  and  take  out  the  stones ; 
crack  half  the  stones  and  take  out  the  kernels,  and  throw  them 
into  hot  water ;  remove  the  skin.  Put  the  firuit  and  the  kernels 
into  the  skillet,  and  for  every  quart  add  half  a  pound  of  loaf 
sugar ;  simmer  gently  till  tender.  If  the  fruit  be  unripe,  add  a 
quarter  of  a  pound  more  sugar. 

Apricots  are  done  exactly  as  greengages. 

Orleans  and  other  plums. — The  stones  may  be  left  in,  and  the 
skins  be  carefrilly  taken  off  the  fruit.  The  quantity  of  sugar  as 
for  greengages. 

*  Potato  flour  is  easily  made  (see  receipt  in  Meals  for  the  MiHion,  by 
Ore-fydd),  and  is  vezy  useful  for  inralids  and  children. 
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KIDNEY  OR  MUSHROOM  OMELETS. 

Beat  five  fresh  eggs,  add  -while  beating  half  a  grain  of  cayenne^ 
a  small  saltspoonflil  of  salt,  and  a  tablespoonful  of  milk.  Slightly 
broil  two  sheep's  kidneys,  season  them  with  half  a  saltspoonful  of 
white  pepper,  and  the  same  of  salt,  while  broiling ;  cut  them  up 
into  small  pieces  and  put  them  into  the  eggs.  Put  about  an 
ounce  of  butter  into  an  omelet  pan,  place  it  over  a  gentle  fire, 
and  when  at  boiling  heat  pour  in  the  omelet :  stir  quickly  till  it 
begins  to  set,,  then  keep  it  at  a  distance  from  the  fire  till  firm, 
fold  it  over,  place  it  on  a  hot  dish,  pour  the  gravy  that  came  out 
of  the  kidneys  into  the  dish,  not  over  the  omelet,  and  serve  im- 
mediately. Mushroom  omelet  is  made  in  the  same  way.  The 
mushrooms  should  be  large.  Peel,  wash,  and  wipe  them  dry ; 
and  either  fry  or  broil  them  slightly,  then  cut  them  up  into  small 
pieces,  and  proceed  as  with  kidneys. 

SCOTCH  SCONES  OR  TEACAKSS. 

Half  a  pound  of  dried  flour,  one  ounce  of  butter,  half  a  salt- 
spoonful  of  salt,  half  a  saltspoonful  tartaric  acid,  pounded  to  the 
finest  possible  dust,  half  a  saltspoonful  of  cream  of  tartar,  a  small 
saltspoonful  of  carbonate  of  soda,  and  a  quarter  of  a  pint  of  new 
milk.  Stir  the  salt,  acid,  and  cream  of  tartar  into  the  flour,  rub 
the  butter  into  the  flour  till  quite  mixed,  put  the  soda  into  the 
milk  slightly  warmed,  pour  it  into  the  flour,  and  knead  it  lightly 
to  a  firm  dough.  Form  it  into  one  laige  round  cake,  put  it  into 
a  thicky  untinned,  round  iron  frying-pan,  and  place  it  over  a  slow 
heat  to  bake.  While  baking  cut  it  into  four  three-cornered 
cakes.  When  one  side  is  done,  turn  them.  To  be  served  hot  or 
cold,  buttered  or  unbuttered.    They  are  good  either  way. 

GROUND   RICE  SPONGE   CAKE. 

Half  a  pound  of  ground  rice,  half  a  pound  of  crystallised  sugar, 
and  four  large  fresh  eggs.  Beat  the  eggs  for  five  minutes,  add 
the  sugar,  and  when  well  mixed  add  the  rice,  and  beat  the  mix- 
ture till  it  becomes  a  stiff  dough.  Butter  a  cake  tin ;  put  in  the 
mixture,  and  bake  it  in  a  moderately  heated  oven  for  an  hour. 
May  be  served  hot  or  cold. 
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QEUfeRE  FONDU,  OR  RAMAKINS. 

Six  freah  egga,  three  ounces  of  grated  Gru^re  cheese,  one  ounce 
of  fresh  butter  dissolved,  a  grain  of  cayenne,  half  a  saltspoonful 
of  flour  of  mustard.  Beat  the  whites  of  the  eggs  separately,  and 
the  other  ingredients  together.  When  well  mixed  add  the  whites 
and  beat  for  ten  minutes.  Put  the  mixture  either  into  a  souffle 
tin  (buttered),  or  into  small  paper  cases,  and  bake  in  a  qidck  oven 
for  fifteen  or  twenty  minutes.     Serve  very  hot. 

CHEESE  STRAWS. 

Half  a  pound  of  dried  flour,  a  quarter  of  a  pound  of  butter, 
a  quarter  of  a  pound  of  grated  Parmesan  or  Gru^re  cheese,  a  tea- 
spooniul  of  flour  of  mustard,  a  saltspoonful  of  cayenne,  and  a 
saltspoonful  of  salt.  Kub  the  butter  into  the  flour,  then  mix  the 
whole  well  together.  Beat  the  whites  of  two  eggs  with  a  quarter 
of  a  pint  of  cold  water,  and  stir  in  enough  to  form  a  firm  paste ; 
knead  the  paste  well,  then  roll  it  out  the  eighth  of  an  inch  thick, 
and  cut  it  into  straw-like  strips,  about  five  inches  long.  Bake  in 
a  quick  oven  till  of  a  pale  brown  colour,  about  ^ve  minutes. 
Pile  them  on  a  dish  prettily,  and  servo  either  hot  or  cold.  Must 
be  kept  in  a  dry  place. 

PARMESAN   TOAST. 

Grate  two  ounces  of  Parmesan  cheese,  knead  it  to  a  paste,  with 
two  ounces  of  butter  and  a  grain  of  cayenne,  cut  a  slice  of  bread 
without  crust,  the  third  of  an  inch  thick,  toast  it  slightly  on  both 
sides,  butter  one  side,  and  on  the  other  spread  the  cheese  paste, 
put  it  into  a  cheese  toaster,  or  Dutch  oven,  and  bake  for  ten  or 
twelve  minutes.     Serve  on  a  hot  dish. 

FRIED   SIPfETS   FOR  GARNISH,   AND   FOR   SOUP. 

Gut  two  slices  of  bread  a  quarter  of  an  inch  thick ;  trim,  off  the 
crust  and  dry  sides,  and  cut  it  into  inch  and  a  half  squares,  and 
cut  those  from  corner  to  corner,  so  as  to  form  points.  Put  them 
into  boiling  butter  or  lard — six  ounces — ^and  fry  to  a  pale  brown 
colour,  and  till  they  are  quite  crisp.  If  for  soup,  the  pieces  must 
be  square  like  dice,  and  must  be  fried  in  butter* 
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PKIiSEUVEl)   GRKEXGAGES   AND   APRICOTS   FOR  TARTS, 
EQUAL   IX   FLAVOUR   TO   FRESH   FRUIT. 

The  fruit  must  be  ripe,  but  not  split.  Wipe  each  plum  with  a 
dry  cloth.  Put  them  into  idtone  jars  that  hold  a  pound,  and  strew 
over  the  top  of  each  six  ounces  of  powdered  loaf  sugar.  Cover 
them  witli  two  bladders,  each  separately  tied  down.  Place  the 
jars  in  a  large  stewpan,  pour  in  cold  water  to  reach  the  neck  of 
the  jars ;  put  it  over  the  fire  (uncovered),  and  let  it  boil  gently 
for  three  hours,  then  take  it  off,  and  let  the  jars  remain  in  the 
water  till  quite  cold. 

Apricots  may  be  preserved  in  the  same  way,  but  they  must  not 
be  quite  ripe.  Wipe  the  jars,  label  them,  and  keep  them  in  a  dry 
closet. 

HOT  VEGETABLES  SALAD. 

Potatoes,  carrots,  beet-root,  cauliflower,  or  broccoli,  and  turnips, 
all  nicely  boiled  and  quite  hot,  a  Spanish  onion  (raw),  sliced  and 
chopped  fine,  two  tablespoonfiils  of  chopped  parsley,  eight  table- 
spoonfuls  of  Lucca  oil,  and  five  tablespoonfuls  of  tarragon  vinegar, 
a  teaspoonful  of  salt,  and  a  saltspoonful  of  white  pepper.  Break 
up  the  vegetables  quickly  with  a  wide- pronged  fork,  add  the  pep* 
|ter  and  salt,  onion  and  parsley ;  then  stir  in  the  oil,  and 
lastly  the  vinegar.  Serve  in  a  salad  bowl.  A  little  raw  cucum- 
ber finely  chopped  may  be  added  in  the  summer,  and  in  that  case 
spring  onions  must  be  used.  The  quantity  of  seasoning  is  given 
for  sufficient  vegetables  to  serve  to  four  persons. 

CURRIED  MIXED  VEGETABLES. 

Summer, — ^Peas,  beans,  cauliflower,  carrots,  turnips,  tomatoes,, 
may  be  mixed  in  equal  quantities. 

Winter, — Carrots,  turnips,  Jerusalem  artichokes,  broccoli,  hari- 
cot  beans,  celery,  sprouts,  or  greens. 

The  vegetables  must  be  boiled  and  cut  up  (except  the  peas)  into 
neat  pieces.  Slice  a  large  onion  or  two  of  medium  size,  knead  a 
tiiblespoonful  of  curry  powder  and  a  teaspoonful  of  salt  with  three 
oimces  of  butter,  put  it  into  a  fryinp:  pan,  with  the  onion,  and 
fry  till  slightly  brown ;  then  stir  in  tlie  vegetables,  and  ity  till 
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well  saturated  with  the  curry.  Stir  all  the  time.  It  will  re- 
quire about  eight  minutes  after  the  onion  is  tender.  A  table- 
spoonful  of  cream  stirred  in  just  before  serving  is  a  great 
improvement     Serve  as  soon  as  done. 

STUFFED  TOMATOES. 

Make  a  forcemeat  as  follows : — Three  ounces  of  either  cold 
fowl  or  veal,  one  ounce  of  cooked  ham,  fat  and  lean,  a  teaspoon- 
ful  of  chopped  parsley,  half  a  saltspoonful  of  mixed  sweet  herbs, 
the  same  of  salt  and  white  pepper,  and  a  small  shalot ;  the  yolk  of 
one  hard-boiled  egg,  one  anchovy  cleaned  and  boned.  Pound 
these  ingredients  till  in  a  paste,  then  add  an  ounce  of  butter  dis- 
solved to  a  cream.  Wipe  each  tomato,  cut  off  the  stem,  scoop 
out  the  seeds,  and  fill  the  tomatoes  with  the  forcemeat.  Bafce  on 
a  tin  dish  in  a  quick  oven  for  fifteen  or  eighteen  minutes,  place 
them  on  a  hot  dish,  and  serve  with  cut  lemons  and  cayenne  on  a. 
plate. 

TO  RE-DRESS  CABBAGE,  GREENS,  PARSNIPS,  OR  SPROUTS. 

Chop  the  cold  vegetables,  rub  them  through  Vifine  wire  sieve,, 
season  with  pepper  and  salt  according  to  quantity.  Put  them 
into  a  saucepan  with  butter  (half  an  ounce  to  half  a  pound),  and 
stir  till  quite  hot;  add  cream,  if  at  hand,  in  the  proportion  of  a. 
tablespoonful  to  half  a  pound. 

TARRAGON  WINE  AND  VINEGAR,   AND  CELERY   WINE,. 
FOR  FLAVOURING  SOUP  AND  MADE   DISHES. 

Half  fill  a  bottle  with  fresh  tarragon  leaves,  fill  it  up  with 
sherry,  or  any  other  good  white  wine  (the  bottoms  of  bottles  when 
decanting  will  do),  cork  it  closely,  lay  it  on  its  side,  and  keep  for 
six  months.  A  tablespoonful  put  into  the  tureen  will  sufficiently 
flavour  soup  for  twelve  or  fourteen  persons. 

Celery  wine, — ^A  quarter  of  a  poimd  of  celery  seed  put  into  a 
bottle,  and  filled  up  with  any  white  wine.  To  be.  kept  also  for 
six  months. 

Tarragon  vinegar,  or  celery  vinegar,  can  be  made  in  the  same 
way,  using  vinegar  ins^d  of  wine,  and  straining  it  off  at  the 
end  of  six  months. 
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MIXED   PICKLES. 


Trim  French-beans,  peel  small  onions,  take  out  the  white  heart 
of  cabbage  in  small  pieces,  pull  into  sprigs  cauliflower.  Well 
wash  the  whole,  and  throw  them  into  strongly  salted  water  quite 
boiling,  and  let  them  be  in  it  for  five  minutes,  then  drain,  and 
spread  them  out  on  a  cloth,  and  lay  it  in  the  sun.  When  dry, 
mix  them  well  together  and  put  them  into  stone  jars,  and  cover 
them  with  pickle  made  as  follows :  a  gallon  of  vinegar,  three 
oimces  of  dry  salt,  half  an  ounce  of  ground  ginger,  half  a  drachm 
of  powdered  mace,  half  an  ounce  of  bruised  red  chillies,  an  oimce 
of  flour  of  mustard,  two  ounces  of  turmeric,  a  quarter  of  a  pound 
of  shalots,  and  one  clove  of  garlic  peeled  and  chopped.  Mix  all 
these  ingredients  into  the  vinegar  while  cold,  then  boil  up  for  five 
minutes,  put  it  aside,  and  when  quite  cold  fill  the  jars ;  tie  them 
down  closely,  and  keep  them  for  six  months,  or  longer,  before 
using.  Equal  quantities  of  the  vegetables  have  been  used,  but 
that  may  depend  on  taste. 

MACCAROXI  MOULD  OP   FOWL  WITH  TEUFFLES. 

Cut  up  a  young  fowl  into  neat  two-inch  pieces.  Put  the 
bonea  into  a  pint  and  a  half  of  water,  and  stew  them  till  it 
becomes  half  a  pint  of  strong  gravy.  When  cold,  put  in  the 
pieces  of  fowl,  seasoned  with  a  small  saltspoonful  of  white 
pepper,  two  saltspoonfuls  of  dry  salt,  the  grated  rind  of  half  a 
lemon,  half  a  grain  of  powdered  mace,  and  four  truffles  sliced. 
Simmer  gently  for  twenty  minutes;  then  turn  it  into  a  basin  to 
get  cold.  Soak  half  a  pound  of  Naples  maccaroni  for  half  an 
hour.  Make  a  paste  as  follows: — Rub  three  oimces  of  fresh 
beef  marrow  into  six  oimces  of  dry  flour,  add  half  a  saltspoonful 
of  salt,  and  the  yolk  of  an  egg  beaten  with  a  gill  of  cold  water. 
Knead  it  to  a  firm  paste.  Rub  a  plain  tin  (oval)  pudding  mould 
thickly  with  butter,  wipe  the  maccaroni  dry,  and  cut  it  into 
lengths  to  fit  in  tastefully  to  the  mould,  both  at  the  bottom  and 
sides,  which  must  be  quite  covered.  Brush  it  over  with  the 
white  of  the  egg.  Roll  out  the  paste,  fit  it  neatly  into  the 
mould,  making  it  adhere  everywhere.  Put  in  the  fowl,  with  a 
tablespoonful  of  good  fresh  cream,  cover  over  with  the  paste,  tie 
a  cloth  over  that,  and  steam  over  fast; boiling  water  for  two 
hours.     Turn  out  carefully,  and  serve  immediately^ 
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Sweetbreads,  cock's  combs,  rabbit,  or  Teal  may  be  used  for  tliis 
dish  ;  and  stnall  fresh  mushrooms  may  be  added  with  improve- 
ment.   Excellent,  pretty,  and  not  difficult  to  make. 

POTATO   FLOUR   CAKES. 

Two  ounces  of  butter  beaten  to  cream,  three  ounces  of  potato 
flour,  four  ounces  of  powdered  loaf  sugar,  one  large  egg  beaten 
with  a  tablespoonful  of  cream,  and  two  tablespoonfuls  of  well- 
washed  currants  or  finely-chopped  raisins.  Mix  these  ingredients 
together,  and  beat  the  mixture  till  it  is  quite  light.  Put  it  into 
small  tins,  and  bake  in  a  quick  oven  for  ten  or  twelve  minutes. 
To  be  eaten  hot  or  cold,  but  they  are  not  so  good  when  stale. 
Indian  corn  fiour  may  be  used,  but  the  cakes  are  lighter  when 
made  as  directed. 

WINE  BISCUITS. 

One  poimd  of  dried  flour,  a  quarter  of  a  pound  of  pounded 
loaf  sugar,  a  saltspoonful  of  ground  ginger,  a  grain  of  cayenne,  a 
quarter  of  a  pound  of  butter,  half  a  saltspoonful  of  tartaric  acid, 
finely  pounded,  and  half  a  saltspoonful  of  cream  of  tartar.  Rub 
all  these  ingredients  together  till  well  mixed,  dissolve  a  small 
teaspoon  ful  of  carbonate  of  soda  in  a  little  more  than  a  quarter 
of  a  pint  of  warm  milk.  Stir  it  in  quickly,  then  knead  to  a  firm 
dough.  Roll  it  out  to  a  quarter  of  an  inch  thick,  cut  it  into 
strips  two  inches  wide,  and  those  into  biscuits  three  inches  long. 
Bake  them  in  a  quick  oven  till  they  are  of  a  pale  brown  colour 
and  quite  crisp. 

CHAMPAGNE   OR  MOSELLE  CUP. 

A  tumblerful  of  strawberries  or  raspberries,  three  or  four  thin 
slices  of  pineapple,  or  three  sweet  oranges  sliced,  may  be  used, 
according  to  the  season.  Put  the  fruit  into  the  cup,  sprinkle 
over  it  two  tablespoonfuls  of  pounded  loaf  sugar,  add  a  wineglass- 
ful  of  brandy ;  bruise  the  fruit  and  stir  it  till  the  sugar  is  quite 
dissolved,  then  put  in  about  a  poimd  of  ice  broken  into  dust,  add 
a  bottle  of  champagne  or  moselle,  put  two  sprigs  of  burrage  into 
the  cup,  and  it  is  then  ready  to  drink.  There  are  various  ways 
of  making  champagne  cup — ^as,  for  instance,  leaving  out  the  fruit 
is  one ;  adding  soda  water  is  another — ^all  good,  but  the  receipt 
given  has  been  much  approved  of,  therefore  8tand<)  first. 
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CLARET   CUP. 

The  foregoing  receipt  may  be  followed,  substituting  currants 
for  strawbeiries  or  raspberries,  slices  of  melon  for  pineapple, 
lemons— AaZ/*  the  quantity — ^for  oranges,  and  claret  for  champagne. 
It  maj  also  be  made  without  fruit,  and  with  soda  water  or  bottled 
lemonade. 

PRESERVED  HORELLA  CHERRIES,   FOR  DESSERT. 

(To  be  done  in  August) 

The  fruit  must  be  gathered  in  dry  weather  and  used  at  once. 
It  must  be  ripe,  but  not  cracked.  Cut  off  the  stem  within  a 
quarter  of  an  inch  of  the  cherry.  For  every  pound  of  fruit  allow 
three  quarters  of  a  pound  of  finely-pounded  sugar  candy.  Wipe 
each  cherry  with  a  clean  sofl  cloth,  put  them  into  wide-necked 
jars,  and  strew  the  sugar  candy  over  the  top.  Tie  them  down 
with  two  bladders  separately,  place  them  in  an  open  pan  with 
cold  water  up  to  the  neck  of  the  jars.  Let  the  water  come  to 
boiling  heat  slowly,  and  then  simmer  for  three  quartera  of  an 
hour.  Draw  the  pan  aside,  and  leave  the  jars  in  the  water  till 
cold ;  then  take  them  out,  wipe  and  label  them. 

PRESERVED   STRAWBERRIES,   FOR  DESSERT. 
(To  be  done  late  in  June.) 

The  fruit  must  be  very  fine,  and  fresh  gathered.  Pull  out  the 
stems,  and  avoid  using  any  that  are  imperfect.  Put  the  straw- 
berries into  wide-necked  jars,  and  for  every  pound  strew  over 
the  top  six  ounces  of  sugar  candy.  Tie  them  over  and  proceed 
exactly  as  directed  in  the  preceding  receipt. 

Mulberries  may  be  preserved  in  the  same  way  and  in  the  same 
quantities  as  for  strawberries. 

PRESERVED    QUINCES,   FOR   DESSERT. 

(To  be  done  in  October.) 

Pare  the  quinces,  cut  them  in  halves,  scoop  out  the  cores,  and 
put  them  into  cold  water  to  preserve  tlie  colour.  Put  into  a 
stewpan  the  parings  and  cores,  with  three  times  their  weight  of 
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apples,  cut  in  slices,  and  sufficient  cold  water  to  coyer  them  well, 
and  boil  till  quite  in  a  soft  pulp ;  then  strain  through  a  sieve 
without  bruising  the  pulp.  Weigh  the  quinces  and  the  juice, 
and  allow  three  quarters  of  a  pound  of  loaf  sugar  to  every  pound. 
Put  the  quinces,  the  juice,  and  the  sugar  into  a  stewpan  and 
ummer  gently,  skimming  often,  till  they  are  tender  and  the  juice 
is  clear.  Put  the  quinces  carefully  into  jars,  and  fill  up  with 
the  juice.  When  cold,  tie  them  down,  and  keep  them  in  a  dry 
closet.  There  will  probably  be  more  juice  than  the  jars  require. 
This  can  be  put  into  small  glasses ;  when  cold  it  forms  a  bright 
jelly  and  is  very  good. 

QUmCfi  MARMALADE. 

The  preceding  receipt  may  be  followed,  leaving  out  the  apples 
and  breaking  up  the  quinces  with  the  juice  till  it  becomes  a 
marmalade.  It  will  require  &st  boiling,  so  as  to  lessen  the 
quantity  of  juice,  after  the  fruit  is  broken  up. 


PUMPKIN  GIKGEK. 

(To  be  done  early  in  September.) 

The  pumpkin  must  not  be  ripe.  Peel  it  and  remove  the  seeds, 
and  cut  it  into  pieces  resembling  West  Indian  ginger  in  form  and 
size.  Make  a  pickle  with  two  quarts  of  cold  water,  a  teacupful  of 
salt,  and  a  teacupful  of  white  vinegar.  Put  the  pieces  of  pump- 
kin into  this,  and  let  them  remain  for  twenty-four  hours.  Make 
a  syrup  as  follows: — The  same  weight  of  loaf  sugar  as  pumpkin. 
Xo  every  pound  add  the  strained  juice  of  one  lemon,  half  an 
ounce  of  ground  ginger,  and  a  quarter  of  a  pint  of  cold  water. 
Boil  and  stir  till  it  become  a  syrup.  Take  out  the  pieces  of 
pumpkin  and  wash  them  in  cold  water.  Put  them  into  the 
syrup  and  simmer  gently  till  tender,  but  not  aq/t.  Turn  the 
whole  into  a  basin.  The  next  day  pour  off  the  syrup,  boil  it 
up,  and  pour  it  over  the  pumpkin.  Do  this  for  three  days. 
Taste  the  syrup,  and  if  it  is  not  sufficiently  strong  of  the  ginger, 
add  a  saltspoonful  each  day.  The  third  day,  when  cold,  put  it 
into  jars,  caver  the  pieces  of  pumpkin  with  syrup,  tie  the  jars  over 
with  bladder,  and  keep  them  in  a  dry  closet  for  six  months  before 
using. 
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PRESERVED   PEARS,   FOR  DESSERT. 

(To  be  done  early  in  Octc»ber.) 

Any  good  pears  just  gathered  for  keeping.  Peel  them,  and 
cut  them  in  halves ;  take  out  the  cores.  Put  the  pears  into  cold 
water  to  prevent  them  becoming  discoloured.  Put  the  parings 
and  cores  into  a  skillet  with  double  their  weight  of  the  common 
black  plums,  quite  ripe.  Cover  them  with  cold  water  and  boil 
slowly  tiU  the  liquor  is  well  flavoured  and  slightly  pink ;  then 
strain  it  off.  Put  the  pears  into  the  skillet,  with  three  quarters 
of  a  pound  of  loaf  sugar,  in  powder,  to  every  pound.  Cover 
them  with  the  liquor,  and  simmer  gently  till  they  are  tender,  but 
not  soft.  Then  take  them  out,  put  them  into  pots,  boil  the  syrup 
rapidly,  till  it  becomes  thick  and  bright.  Pour  it  over  the  pears* 
and  when  cold  tie  them  over.  Label  the  pots,  and  keep  them  in 
a  dry  closet.  If  the  pears  sliould  get  overdone  by  accident,  break 
them  up  into  a  marmalade.  They  require  more  care  than  most 
things  in  preserving,  as  they  quickly  become  soft. 

BOTTLED   GOOSEBERRIES. 
(To  be  done  late  in  June  or  early  in  July.) 

The  fruit  must  be  unripe,  but  full  grown  and  fresh  gathered. 
Pick  off  the  stems  and  rub  the  gooseberries  with  a  clean  dry 
cloth,  and  put  them  into  wide-mouthed  glass  bottles ;  place  them 
in  a  large  iron  pot  with  hay  under  and  between  them,  fill  the  pot 
with  cold  water  up  to  the  neck  of  the  bottles,  and  place  it  over  the 
fire  till  It  boils ;  then  simmer  till  the  gooseberries  turn  to  a  wJiitiah 
colour,  and  shrink.  Take  out  the  bottles,  use  one  or  more  of  the 
bottles  to  fill  up  others,  and  then  pour  in  boiling  water  to  cover 
the  gooseberries.  When  quite  cold,  pour  over  the  top  some  good 
salad  oil,  enough  to  be  as  thick  as  a  pennypiece.  Tie  them  over 
with  bladder ;  label  them,  and  keep  them  in  a  dry  closet. 

BOTTLED   CHERRIES,   CURRANTS,   AND   RASPBERRIES. 

(To  be  dune  in  July.) 

Hipe  Kentish,  cherries  are  the  best  for  bottling.  Pull  out  the 
stems,  and  proceed  as  for  gooseberries  in  the  preceding  receipts. 
Currants  and  raspberries  may  be  mixed  in  equal  quantities,  or  be 
done  separately.    In  either  case,  strip  off  the  stems  of  fresh 


APPLE   AJXD  QUINCE  SAUCE.  clzxxix 

gathered  ripe,  bat  not  over  ripe,  fruit,  and  proceed  as  directed  in 
the  preceding  receipt.  The  fruit  will  shrink,  and  slightly  change 
colour  when  done. 


APPLE  SAUCE:   TO  KEEP, 
(To  be  made  early  in  October.) 

Have  a  quarter  of  a  sieve  of  good,  sounds  cooking  apples;  pull 
out  the  stem,  and  wipe  each  apple  with  a  dry  cloth ;  cut  them  in 
halves  and  take  out  the  pips;  put  them  into  a  bright  stewpan 
with  two  large  Spanish  onions,  sliced ;  one  ounce  of  shalot,  peeled 
and  sliced ;  half  an  ounce  of  fresh  garlic,  peeled  and  cut  up ;  a 
drachm  of  mace  and  a  quarter  of  an  ounce  of  ginger,  both  bruised; 
a  teaspoonful  and  a  half  of  cayenne,  and  a  pint  of  good  vinegar. 
Put  the  -pan,  closely  covered,  over  the  fire,  shake  it  often  till  it 
boils ;  then  skim,  and  let  it  simmer  for  two  hours.  Stir  it  fre- 
quently with  a  wooden  spoon,  and  in  doing  so  break  up  the 
apples  and  onions,  so  that  all  the  ingredients  mix  together.  Add 
a  pint  of  strong  ale,  and  boil  uncovered ;  and  stir  for  half  an 
hour,  or  longer,  if  the  sauce  is  not  thickened.  Rub  the  whole 
through  a  coarse  hair  sieve,  and  then  through  a  tammy,  or  fine 
hair  sieve.  Put  it  into  half  pint  and  pint  bottles  (they  must  be 
perfectly  clean  and  dry),  and  when  cold,  cork  it  and  tie  it  over 
with  bladder.  This  is  an  excellent  piquante  sauce,  to  be  made 
hot  and  served  with  any  kind  of  cutlets,  roast  goose,  pork,  fresh 
herrings,  &c.  It  will  keep  any  time,  if  the  receipt  be  carefully 
followed. 

QUINCE  SAUCE:   TO  KEEP. 
(To  be  made  in  October.) 

The  quinces  must  be  ripe  and  perfectly  sound.  Wipe  them 
with  a  dry  cloth,  slice  them,  and  take  out  the  cores  and  stems. 
For  eight  pounds  of  quinces,  have  in  readiness  the  following  in- 
gredients : — one  pound  of  Sultana  raisins^  one  pound  of  tama- 
rinds, stoned,  a  quarter  of  a  pound  of  garlic,  half  a  pound  of 
shalot,  peeled  and  cut  up,  one  pound  of  treacle,  a  quarter  of  a 
pound  of  dry  salt,  three  ounces  of  ground  ginger,  a  quarter  of  a 
pound  of  yellow  mustard  seed,  pounded,  a  teaspoonful  of  celery 
seed,  pounded,  half  an  ounce  of  cayenne,  a  drachm  of  maee^  a 


CXC  MISCELLANEOUS  BECEIPTS. 

tt'-aspoonfol  of  peppercorns,  the  same  of  allspice  and  coriander 
Feeds,  and  five  pints  of  vinegar.  Put  the  whole  of  these  ingre- 
dients into  a  bright  iron  pot,  cover  it  and  put  it  by  the  side  of 
the  fire  to  boil  up  slowly ;  when  it  boils,  skim  carefully  and  stir,  ' 
and  let  it  simmer  for  three  hours.  Then,  if  all  the  ingredients 
are  pulped,  rub  it  throup'h  a  sieve,  and  then  through  a  tammy. 
When  cold,  stir  in  half  a  pint  of  soy,  and  a  bottle  of  good  port 
wine.  Put  the  sauce  into  bottles,  cork  them  securely,  and  tie  a 
bladder  ovcu:  the  corks.  This  sauce  is  very  good  to  give  a  flavour 
to  made  dishes,  stewed  fish,  and  to  eat  with  fish,  curries,  and  cold 
meat.     It  will  keep  any  time  if  the  directions  be  attended  to. 


GERMAN  SAUCE   FOB  ASPARAGUS  OR  SEAKALE. 

Mix  a  tablespoonful  of  baked  flour  with  half  a  pint  of  cr^m, 
and  stir  it  over  the  fire  till  it  begins  to  thicken,  then  add  the 
beaten  yolk  of  one  egg,  half  an  ounce  of  butter,  a  quarter  of  a 
saltspoonftil  of  white  pepper,  the  same  quantity  of  salt,  and  a  tea- 
spoonful  of  white  vinegar. 


SOUP  FOR  THE  POOR 
(Ten  Quarts.) 

Half  of  an  ox  cheek,  sixpennyworth  of  fresh  bones,  ten  laige 
carrots,  twelve  turnips,  three  pounds  of  potatoes,  eighteen  leeks 
or  onions,  three  quarts  of  split  peas.  Wash  the  cheek  in  warm 
water,  cut  the  meat  through  to  tlie  bone  lengthways  in  strips, 
and  then  across.  Scrape,  peel,  trim,  wash,  and  cut  up  the  vege- 
tables. Wash  the  peas.  Put  the  whole  of  these  articles,  together 
with  any  bones  or  meat  trimmings  or  cold  vegetables  there  may 
be  in  the  larder,  and  any  water  that  meat  or  poultry  has  been 
boiled  in,  into  an  iron  pot  with  three  gallons  of  cold  water. 
Put  it  by  the  fire  to  boil  up  slowly,  stir  and  skim  oflien,  and  let 
it  simmer  for  six  hours  afler  it  boils.  Take  out  all  the  bones ; 
stir  in  half  an  oimce  of  black  pepper  and  a  quarter  of  a  pound 
of  salt.  If  not  required  at  once,  keep  it  in  uncovered  earthen 
pans. 

The  quantities  given  will  make  ten  quarts  of  soup,  and  the 
cost  will  be  about  5^. 


CHRISTMAS  FUBDIKGS.      EASTEB  BUNS.  CXCl 

CHRISTMAS   PUDDINGS  FOB  THE   POOR. 

Six  pounds  of  flour,  two  pounds  of  bread,  four  pounds  of  suet, 
four  pounds  of  currants,  three  pounds  of  raisins,  two  pounds  of 
treacle  or  sugar,  half  an  ounce  of  mixed  spice,  twelve  ^gs,  and 
a  pint  and  a  half  of  milk.  Rub  the  bread  into  crumbs,  chop  the 
suet,  wash  the  currants  and  rub  them  dry  in  a  clean  coarse 
cloth,  stone  the  raisins,  beat  the  eggs.  Put  the  whole  of  these 
ingredients  into  an  earthen  pan,  and  stir  the  mixture  welL  Dip 
the  pudding  cloths  into  boiling  water,  dredge  them  orer  with 
flour,  put  in  the  puddings  according  to  the  sizes  required,  tie  up 
closely,  and  boil  in  a  copper  for  from  four  to  eight  hours. 

The  quantities  given  will  make  eighteen  pounds  of  pudding, 
and  the  cost  will  be  about  95.  6d, 

EASTER  BUNS  FOR  POOR  CHILDREN. 

Five  pounds  of  flour,  ten  ounces  of  good,  clarified  dripping,  or 
butter,  one  pound  and  a  half  of  currants,  well  washed,  picked  and 
rubbed  dry,  one  pound  of  moist  sugar,  a  teaspoonful  and  a  half 
of  salt,  a  saltspoonful  of  ground  ginger,  a  saltspoonful  of  ground 
allspice,  two  teaspoonfuls  of  tartaric  acid,  pounded  to  a  fine  dust, 
two  teaspoonfuls  of  cream  of  tartar.  Rub  these  ingredients  to- 
gether till  they  are  thoroughly  mixed.  Dissolve  four  teaspoon- 
fuls of  carbonute  of  soda  in  a  quart  of  milk,  slightly  wanned. 
Add  this  to  the  rest,  quickly  stirring,  till  it  becomes  a  firm 
dough.  Divide  it  into  forty-four  equal  parts,  form  each  into  a 
round  cake,  and  bake  in  a  moderately-heated  oven  for  twenty- 
five  minutes.  It  will  be  better  to  make  the  above  quantity  in 
four  parts y  as  they  should  be  put  into  the  oven  as  quickly  as  pos- 
sible after  they  are  made,  or  they  will  not  be  light. 

The  quantities  given  will  make  forty-four  large  buns.  The 
cost,  without  butter,  will  be  28.  3d. 


KEMEDIES,  AND  OTHER  RECEIPTS. 

THE    SKIN:     IRRITATIONS    AND    ERUPTIONS.        BITES  OF 
MOSQUITO,  HORSE-FLY,  GNAT,  ETC. 

For  irritation  and  eruption  of  the  skin  "  Calvert's  Carbolic 
Acid  Soap  *'  is  knovm  to  have  been  successfully  used,  and  can  be 
recommended.     Thp  "  Carbolic  Acid  : "  five  drops  in  half  a  pint 


CZCU      REMEDIES.      FBENGH  POLIfiH   BEYIYER.      GASLIEBS, 

of  cold  water,  used  frequently  as  a  lotion,  is  a  preventive  of  tlie 
bites  of  insects.  Avoid  using  scent  in  any  form.  Spirit  of  am- 
monia, diluted  by  one  third  of  cold  water  and  used  frequently,  is  a 
cure  for  tbe  bites  of  the  insects  indicated.  The  part  should  be  pow- 
dered with  a  powder  of  pure  starch  three  ounces,  and  powdered 
camphor  half  an  ounce.  . 

A   COUGH   REMEDY. 

Put  two  quite  new-laid  eggs  into  a  basin  whole,  with  the 
strained  juice  of  four  lemons,  and  let  them  remain  forty-eight 
hours,  when  the  shells  will  be  dissolved.  Remove  the  thin  white 
skin,  add  two  tablespoonfuls  of  Lucca  oil,  two  ounces  of  sugar 
candy  in  powder,  and  two  tablespoonfuls  of  old  rum.  Beat  the 
whole  well  together ;  put  it  into  a  bottle,  and  cork  it  closely. 
Take  a  tablespoonful  eveiy  morning  on  awaking. 

FRENCH   POLLSH   REVIVER. 

A  pint  of  best  linseed  oil,  half  a  pint  of  pure  spirit  of  wIob,  a 
pint  of  old  ale,  one  ounce  of  spirit  of  salts,  and  one  draphm  of 
spirit  of  camphor.  Put  these  ingredients  into  a  bottle,  shake  it 
well,  pour  a  little  into  an  old  saucer,  dip  a  piece  of  soft  calico  or 
old  silk  handkerchief  into  it,  and  rub  it  well  on  the  furniture, 
and  continue  to  rub  with  a  soft  duster,  then  with  a  wash  leather, 
till  the  fingers  rubbed  across  will  leave  no  mark  behind.  To  be 
kept  closely  corked. 

GASLIEBS  (management  OF). 

When  the  gaslier  will  not  keep  up,  it  arises  from  the  weights 
{halls)  being  too  light.  In  such  cases,  put  a  few  shot  into  each 
weight,  till  the  gaslier  be  equally  balanced.  To  prevent  the 
chain  coming  off  the  wheel,  each  burner  should  be  under  each 
wheel,  whenever  the  gaslier  is  moved  up  or  down.  Much  in- 
convenience and  some  expense  may  be  avoided  by  atteniion  to 
this. 


CASUBEEF.  CXClll 


CASUEEEP:  FOB  FLAVOUBING  SOUPS,  ORAVIBS,  MADE 
DISHES  OF  FISH,  MEAT,  OB  WILD  FOWL. 

(To  be  made  in  October.) 

(  Wine  or  any  other  Condiment  not  needed.) 

Have  in  readiness  the  following  ingredients,  then  proceed  as 
directed: — One  drachm  of  cardamumsy  two  ounces  of  whole 
white  pepper,  half  a  drachm  of  cloves,  a  drachm  of  allspice,  a 
quarter  of  an  ounce  of  coriander  seeds,  an  ounce  and  a  half  of 
ginger,  a  drachm  and  a  half  of  mace,  a  quarter  of  an  ounce  of 
nutmeg,  a  quarter  of  an  ounce  of  white  mustard  seed,  an  ounce 
of  firesh  chillies,  a  quarter  of  an  ounce  of  long  pepper.  All  bruised 
in  a  mortar,  but  not  pounded.  Four  pounds  of  acid  apples,  quite 
ripe  and  sound,  rubbed  with  a  coarse  cloth  and  cut  in  two,  three 
pounds  of  fresh  tamarinds,  stoned,  twenty  old  pickled  walnuts 
and  a  pint  of  the  pickle,  three  pounds  of  the  best  molasses,  two 
quarts  of  pure  vinegar,  the  grated  rind  and  strained  juice  of  four 
fine  lemons,  an  oimce  of  dry  salt,  a  quarter  of  a  pound  of  moist 
sugar,  two  drachms  of  cayenne,  fourteen  fine  anchovies,  two  large 
carrots,  grated,  half  a  pound  of  shalots,  peeled,  a  quarter  of  a 
pound  of  garlic,  peeled,  half  an  ounce  of  unmade  mustard.  Put 
the  whole  of  these  ingredients,  except  the  lemon-juice  and  mo- 
lasses, into  a  large  bright  pot,  place  it  over  a  gentle  fire,  and  let 
it  sinmier  for  an  hour  and  a  half,  skimming  first ;  then  stirring 
constantly  with  a  long  wooden  spoon.  Then  put  in  the  molasses 
and  lemon-juice  and  boil  fast  for  three-quarters  of  an  hour, 
skimming  and  stirring  all  the  time.  The  lid  not  to  be  put  on  at 
all.  Rub  the  whole  through  a  coarse-hair  sieve  first,  and  then 
through  a  fine  one.  Care  must  be  taken  that  the  sieves  and 
wooden  spoons  be  perfectly  clean  and  dryj  and  that  they  have 
not  been  cleaned  with  soda  or  soap.  When  the  sauce  is  quite 
cold,  add  a  gill  and  a  half  of  old  rum  or  brandy,  and  a  bottle 
and  a  half  of  good  port  wine.  Stir  it  till  well  mixed.  Put  the 
sauce  into  bottles,  cork  them  securely,  and  tie  them  over  with 
bladder,  and  let  them  be  in  rather  a  warm  closet  for  three  months. 
They  may  then  be  put  into  a  store- closet  or  wine-cellar.     This 
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CXCIV  GIALLA  SAT7GB. 

sauce  has  been  kept  ten  years,  and  each  year  has  improved  it. 
When  a  bottle  is  in  use,  care  must  be  taken  to  keep  it  well 
corked.  The  quantity  to  be  used  must  be  regulated  by  the 
palate.  As  a  rule  a  tablespoonful  to  a  quart  is  sufficient  to  be 
added  just  before  serving. 


GIALLA   SAUCE:    TO    EAT  WITH   FRESH-HEERINGS. 
MACKEREL,    ROAST    PORK,    DUCK,    SUCKING-PIG,    ' 
CURRIES,  &c 

(To  be  made  in  June.) 

Ingredients  to  be  used,  and  mode  of  making,  as  follows :— Six 
quarts  of  unripe  but  full-grown  green  gooseberries,  gathered  in 
dry  weather.  Pick  off  the  stems,  and  rub  the  berries  with  a 
coarse  cloth.  Peel  and  slice  four  large  onions,  six  ounces  of 
shalots,  and  three  oimces  of  garlic  Put  these  into  a  bright  pot, 
with  a  quarter  of  a  pound  of  moist  sugar,  an  ounce  of  dry  salt, 
half  an  oimce  of  immade  mustard,  a  quarter  of  an  ounce  of 
cayenne,  three-quarters  of  an  ounce  of  ground  ginger,  three- 
quarters  of  an  ounce  of  turmeric,  a  drachm  of  mustard  seed,  a 
drachm  of  cumin  seed,  two  drachms  of  coriander  seeds,  a  drachm 
of  poppy  seeds,  half  a  drachm  of  mace,  half  a  drachm  of  aUspice, 
half  an  oimce  of  whole  white  pepper,  all  pounded  in  a  mortar. 
Peel  and  add  three  medium-sized  cucumbers.  Put  in  two 
quarts  of  French  vinegar.  Place  the  pot  over  a  gentle  fire,  and 
simmer  uncovered  for  two  hours,  skimming  and  stirring  fre- 
quently. Add  two  quarts  of  strong  old  Scotch  ale  ;  boil  rapidly, 
skim  and  stir  frequently  for  forty  minutes.  Rub  the  whole 
through  a  coarse-hair  sieve  first,  and  then  through  a  fine  one. 
When  quite  cold,  bottle,  cork,  and  tie  it  over,  and  keep  it  in  a 
dry  closet.  It  should  be  kept  six  weeks  before  using ;  and  when 
in  use  must  be  closely  corked.  It  may  be  eaten  either  hot  or 
cold,  and  served  either  on  the  dish  or  separately. 


PIQUANT  SAUCE.  0XC7 


PIQUANT  SAUCE:  A  DELICIOUS  ADJUNCT  TO  CUTLETS, 
STEAKS,  STEWS,  EELS,  HASHES,  &c. 

(7b  be  added  just  before  serving,  or  to  eat  with  cold  meat,) 

(To  be  made  in  October  op  NoTembep.) 

The  following  ingredients  are  neceBsarj  for  this  sauce  : — ^Two 
pounds  of  ripe  tomatoes,  gathered  in  dry  weather,  eight  pounds 
of  ripe  stewing  pears,  one  pound  of  French  plums,  one  pound  of 
shalots,  a  quarter  of  a  pound  of  garlic,  three  quarts  of  pure 
vinegar,  a  pint  of  soy,  a  pint  of  old  sherry,  a  bottle  of  good 
claret,  two  drachms  of  pimento,  two  drachms  of  whole  black 
pepper,  one  drachm  of  allspice,  half  a  drachm  of  mace,  half  a 
drachm  of  doves,  an  ounce  of  ginger,  a  quarter  of  an  ounce  of 
nutmeg,  half  an  ounce  of  yellow  mustard  seed,  a  drachm  of 
coriander  seed,  two  drachms  of  celery  seed,  one  drachm  of 
fennel  seed,  and  a  drachm  of  poppy  seed.  All  bruised  in  a 
mortar.  Half  an  ounce  of  diy  salt,  a  quarter  of  a  pound  of  coarse 
brown  sugar,  and  a  quarter  of  an  ounce  of  unmade  mustard,  and 
a  quarter  of  an  ounce  of  cayenne.  Bub  the  tomatoes  with  a  dry 
cloth,  and  cut  them  in  halves.  Peel  the  pears,  and  cut  them  in 
four.  Peel  the  shalots  and  garlic.  Put  the  whole  of  the  in- 
gredients, except  the  soy  and  the  wine,  into  a  bright  pot.  Place 
it  over  the  fire,  and  let  it  simmer  uncovered  for  two  hours.  Skim 
and  stir  frequently  with  a  long  wooden  spoon.  The  whole  by 
this  time  shoidd  be  in  a  pulp.  Now  let  it  boil  fast  for  twenty 
minutes  or  half  an  hour.  Then  rub  the  whole  twice  through  a 
fine  hair  sieve.  When  quite  cold  add  the  soy  and  the  wine. 
Stir  it  till  well  mixed.  Then  bottle,  cork  securely,  and  tie  each 
bottle  over  with  bladder.  Keep  it  in  a  warm  closet  for  six 
weeks,  then  in  a  wine-cellar.  These  three  sauces  were  sent  to 
India,  and  were  in  perfect  order,  after  more  than  two  years* 
keeping.  This  circumstance  is  mentioned  to  prove  that  they 
will  keep  if  properly  made. 


CXCVi  BEGEIFTS.   ANB  OTHER 


TO  DRESS  AKTICHOEES  IN  OIL. 

Cut  off  the  stems,  pull  off  the  outer  leaves,  trim  off  the  points 
of  all  the  leaves  down  to  the  centre  of  the  artichoke,  and  with  a 
sharp  knife  scoop  out  the  bristles.  This  done  rub  them  with  a 
cut  lemon  and  throw  them  into  cold  water,  wash  them  carefully, 
and  set  them  aside  to  drain.  Rub  them  again  with  lemon,  and 
place  them  in  an  enamelled  stew-pan  that  will  just  hold  them, 
strain  the  remaining  lemon-juice  over  them,  add  a  teaspoonful 
of  salt,  a  quart  of  cold  water,  and  half  a  pint  of  the  best  salad 
oil.  Put  a  plate  over  them,  then  a  closely-fitting  lid,  and  boil 
veryfast^  about  an  hour  and  a  half,  till  all  the  water  is  wasted, 
which  will  be  known  by  a  slight  hissing  of  the  oil  when  it  touches 
the  bottom.  Set  the  pan  aside,  still  closely  covered,  till  quite 
cold,  then  place  the  artichokes  neatly  on  a  dish  and  strain  the 
oil  over  them.  The  lid  must  not  be  removed,  and  the  fast  boil- 
ing must  be  kept  up  from  first  to  last.  The  receipt  is  given  for 
five  or  six  good  sized  artichokes  and  two  lemons. 

SWEET.  EGGS. 
(An  Italian  dish.) 

Divide  the  yolks  firom  the  whites  of  ten  perfectly  new-laid 
^gs.  Add  to  the  yolks  four  dessertspoonfuls  of  finely  pounded 
loid'-sugar,  and  beat  them  ten  minutes.  Whip  the  whites  with  a 
wire  whisk  till  in  a  stiff  froth,  add  five  dessertspoonfiils  of 
pounded  loaf-sugar  and  twenty  drops  of  essence  of  vanilla,  and 
continue  to  whip  till  well  mixed.  Put  the  yolk-mixture  into  a 
bright  or  an  enamelled  saucepan  and  stir  over  the  fire ;  it  takes 
the  consistency  of  a  thick  cream ;  but  care  is  required  that  it 
do  not  curdle  by  being  overdone.  When  a  little  cooled  pour  it 
into  a  glass  dish  and  pour  the  whip  over.  Oswego  cakes  may 
be  served  with  it 

SCOLLOPED  EGMJS. 

Boil  six  fresh  eggs  for  eight  minutes,  and  when  cold  chop 
them  into  pieces  the  size  of  a  pea.     Season  with  a  cayenne- 
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^onful  of  cayenne,  a  saltspoonful  of  salt,  half  a  saltspoonfol  of 
white  pepper,  a  tablespoonful  of  grated  parmesan  or  gruy^re 
cheese.  Bub  the  bottom  of  a  bright  tin  dish  twice  across  with 
garlic,  put  in  the  mixture,  and  strew  over  two  tablespoonf  uls  of 
fine  sifted  crumbs  of  bread,  and  place  on  the  top,  in  small  pieces, 
about  an  oimce  of  butter.  Cook  it  in  a  very  quick  oven,  or  be- 
fore the  fire,  about  fifteen  minutes. 

A  FEW  MATTEES  WORTH  KNOWINQ. 
(To  destroy  moths.) 

A  wool  mattrass  not  in  constant  use  became  full  of  moth.  It 
occurred  to  the  Authoress  that  salt  ireely  used  would  destroy 
them,  and  it  did  so  most  successfully,  as  it  occiurred  more  than  a 
year  ago,  and  there  has  been  no  moth  seen  since.  The  mattrass 
was  well  brushed  and  beaten,  then  rubbed  all  over  with  salt,  and 
left  with  salt  thickly  strewn  on  both  sides  and  round  the  edges 
for  a  week.  It  was  then  brushed  off  and  the  moth  was  all 
destroyed.  It  has  since  been  tried  on  a  carpet  with  equal  suc- 
cess. 

CLABET  STAINS. 

Finely  pounded  loaf-sugar  will  remove  claret  stains  from  table 
linen.  Cover  the  stain  immediately  with  sugar,  and  when  the 
cloth  is  removed,  dip  the  part  into  cold  water,  fold  it,  and  put  it 
into  the  press  while  wet,  and  the  next  time  the  cloth  is  used  the 
stain  will  have  disappeared. 

TO  CLEAN  BLACK  SILK  VELVET. 

If  a  dress  or  cloak,  it  will  be  better  unpicked.  Beat  each  breadth 
and  well  brush  out  the  dust.  Then  have  a  piece  of  soft  flannel, 
rub  it  slightly  over  with  fresh  butter,  and  rub  the  velvet  all  over 
alike  up  and  down ;  then  have  another  piece  of  flannel  and  rub 
it  tUl  the  colour  and  pile  of  the  velvet  be  testored.  If  there  are 
any  marks  caused  by  pressure,  steam  the  part  over  boiling  water, 
and  rub  it  over  a  hot  iron  on  the  wrong  side.  This  should  be 
done  before  using  the  butter. 
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TO  KEEP  EGGS  FRESH  FROM  APRIL  TO  CHRISTMAS 

(Suocesfifully  tested.) 

Make  a  liquid  according  to  the  following  directions,  and  put 
in  the  eggs  daily  as  they  are  laid : — ^Put  two  pounds  of  common 
salt  and  an  ounce  of  saltpetre  into  nine  pints  of  water,  and  boil 
it  hat  for  twenty  minutes.  Then  pour  it  into  a  pan,  and  when 
nearly  cold,  stir  in  two  pounds  of  unslacked  lime.  It  will  be 
ready  to  receive  the  eggs  the  next  day.  Each  time  that  eggs 
are  put  in  the  liquid  must  be  stirred  from  the  bottom.  As  the 
liquid  wastes  away  more  must  be  made  in  the  same  proportions, 
and  added  the  day  afler  it  is  made.  The  ^gs  must  be  quite 
covered  with  the  liquid. 

BLANCHETTES  IN  SAUCE. 

Have  six  ounces  of  cold  fowl,  free  from  skin  and  sinews ;  cut 
it  into  small  pieces,  then  pound  it  in  a  mortar  till  in  a  paste. 
Boil  an  ounce  and  a  half  of  bread-crumbs  in  the  third  of  a  pint 
of  milk  for  twenty  minutes,  stirring  frequently  to  prevent  it 
burning  to  the  bottom;  then  put  it  into  a  plate  to  get  cold. 
Beat,  with  a  wooden  spoon,  two  ounces  of  sweet  butter  till  in  a 
cream.  Crack  three  Jresk  eggs,  take  away  one  of  the  whites, 
and  beat  the  rest  to  a  froth.  Mix  these  ingredients  together 
in  the  mortar.  Season  with  a  small  teaspoonful  of  fine  salt, 
the  same  of  pounded  loaf-sugar,  half  a  saltspoonful  of  white 
pepper,  the  tenth  part  of  a  small  nutmeg,  grated,  and  a  piece 
of  garlic  the  size  of  a  pea.  Pound  till  the  ingredients  are  all 
well  mixed  together.  Divide  this  paste  into  eight  equal  parts, 
form  them  into  oblong  cakes.  Beat  the  white  of  the  egg. 
Dredge  each  cake  over  with  baked  flour;  then  brush  them 
slightly  over  with  the  white  of  egg.  Spread  half  an  ounce  of 
butter  over  a  sheet  of  foolscap  paper,  place  the  blanchettes  be- 
tween the  leaves,  and  either  steam  them  over  fast-boiling  water 
or  bake  them  in  a  quick  oven  over  a  dish  with  boiling  water  in 
it  for  twenty-five  minutes.  Serve  icunediately  with  the  follow- 
ing sauce  poured  over : — Beat  the  yolks  of  three  fresh  eggs  with 
half  a  pint  of  good  cream,  stir  it  over  a  gentle  fire  till  at  boiling 
heat.  A  teaspoonful  of  chopped  chervil,  chives,  or  parsley  may 
be  strewn  over  if  the  flavour  be  liked. 
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1.  STOCK,  No.  1. 
(Four  quarta.) 

Make  an  iron  pot  hot,  and  rub  it  six  times  across  the  bottom 

with  garlic.    Put  in  ten  pounds  of  shin  of  beef  (fresh  killed)  and 

a  pint  of  water;  let  it  stand  by  the  fire  for  an  hour,  then  add 

three-quarters  of  a  pound  of  lean  ham,   three   onions,   three 

carrots,  a  small  head  of  celery,  four  cloves,  six  allspice,  ten 

peppercorns,   a  tablespoonful  of  brown  sugar,  a  teaspoonful  of 

mustard,  a  teaspoonful  of  salt,  a  large  black  onion  (see  receipt), 

and  six  quarts  of  water.     Simmer,  and  skim  frequently,  for  six 

hours.  •  Strain  through  a  fine  hair  siere,  that  has  been  dipped  in 

cold  water,  into  an  earthen  (uncovered)  pan,  and  when  cold 

remove  the  fat. 

KoTB. — Stock  is  better  for  all  purposes  when  fresh  made ;  therefore 
judgmeDt  should  be  used  as  to  the  quantity  required,  so  as  not  to  have 
much  in  reserve.    When  there  is  much,  it  should  be  bdiled  up  every  d.17. 

2.  STOCK,  No.  2, 
(Four  quarts.) 

Put  into  an  iron  pot  n  knuckle  of  veal,  about  seven  pounds,  a 
cow  heel,  and  a  iresh-killed  old  fowl ;  a  turnip,  two  onions,  a 
lettuce,  a  blade  of  mace,  quarter  of  a  nutmeg,  half  a  pound  of 
lean  ham,  a  teaspoonful  of  salt,  a  small  bunch  of  sweet  herbs,  and 
six  quarts  of  water.  Simmer  gently,  and  skim  frequently,  for 
six  hours.  Strain  through  a  fine  hair  sieve,  that  has  been  dipped 
in  cold  water,  into  an  earthen  (uncovered)  pan,  and  when  cold 
take  off  the  fat. 

Note. — Two  fresh  truffles  wiU  be  found  to  be  a  great  improvement  to  both 
stocks. 
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8.  calf's-poot  stock. 

(For  jellieBy  inTalids'  broth,  &c.) 

Split  two  feet,  put  them  into  a  stewpau  with  five  pints  of  water, 
and  aiinmer  for  fiye  houra  very  gently ;  skim  freqnentlj.  Strain 
through  a  fine  sieye,  that  has  been  dipped  in  cold  water,  into  an 
earthen  (iincovered)  pan,  and  the  next  morning  take  off  eveiy 
particle  of  &t. 

4.  GLAZE.- 

Glaze  is  made  by  boiling  any  kind  of  stock  till  it  is  reduced 
to  the  consistency  of  cream.  It  should  be  kept  in  a  jar  closely 
coyered.  When  used,  dissolye  it  by  placing  the  jar  in  boiling 
water. 

5.   STOCK  FAT. 

Haye  a  saucepan  of  boiling  water  by  the  side  of  the  stock-pot ; 
when  the  scum  has  all  been  remoyed,  and  fat  only  rises,  skim  it 
off  the  stock,  and  throw  it  into  the  water  at  once.  Pour  it 
all  together  into  a  basin,  and  the  next  day  well  wash  the  iat,  and 
boil  it  in  an  enamelled  saucepan  till  it  becomes  quite  clear.  It 
will  then  be  fit  for  any  use. 

6.   STOCK  MEAT. 

Stock  meat  may  be  made  into  a  very  sayoury  dish  as  follows : — 
Pound  the  meat  to  paste,  season  eyery  pound  with  two  salt- 
spoonfuls  of  salt,  one  saltspoonful  of  black  pepper,  a  grain  of 
cayenne,  the  sixth  part  of  a  nutmeg  grated,  the  peel  of  half  a 
lemon  grated,  a  small  onion  finely  chopped,  a  teaspoonful  of 
chopped  parsley,  half  a  saltspoonful  of  mixed  herbs,  two  ounces 
of  good  dripping  or  butter,  and  the  white  of  an  egg.  Miy  it  well, 
and  form  it  into  cakes  half  an  inch  thick ;  dip  them  into  the 
beaten  yolk  of  egg,  then  dredge  them  witli  baked  fiour,  and 
fry  in  plenty  of  good  dripping  for  eight  or  ten  minutes.  It  is 
also  yery  good  chopped,  and  mixed  with  salad. 

7.   JELLY  STOCK  MEAT. 

Bemoye  the  bones,  cut  the  meat  into  small  pieces,  season  with 
salt  and  pepper ;  for  two  feet,  a  saltspoonful  of  each ;  add  half  a 
teaspoonful  of  tarragon  yinegar,  and  the  strained  juice  of  half  a 
lemon.    Make  a  tablespoon  hot,   rub  it  with  fresh-cut  garlic 
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Stir  the  moat  well  with  it,  aad  press  it  into  a  plain  mould.  This 
is  an  excellent  dish  either  for  break&st  or  sapper.  Improred  b j 
being  garnished  with  aspic  jeUj  and  hard  eggs  out  neatly. 

8.  CLEAR  GRAVY  SOUP. 

(Two  quarts.) 

Peel,  scrape,  wash,  drain,  and  slice  one  onion,  one  carrot,  haU 
a  turnip,  half  a  head  of  celeiy,  and  fry  them  to  a  pale  brown 
colour  in  two  ounces  of  butter.  Boil  five  pints  of  stock  (No.  1), 
put  in  the  vegetables,  and  a  saltspoonful  of  salt,  a  saltspoonful  of 
loaf  sugar,  half  a  grain  of  cajenne,  and  half  a  grain  of  saffron. 
Boil  gently  for  three-quarters  of  an  hour,  skimming  frequently. 
Strain ;  put  the  soup  into  a  clean  stewpan  and  boil  &st  (uncovered) 
for  ten  or  fifteen  minutes.  Then  set  it  aside  to  settle.  Put  a 
small  wineglassfiil  of  Madeira  or  Marsala  into  the  tureen,  pour  in 
the  soup,  and  serve. 

9.  THICK  GRAVr  SOUP. 

Follow  the  preceding  receipt,  adding  three  tablespoonfiilB  of 
baked  floiur  mixed  with  a  gill  of  cold  water,  and  a  teaspoonful  of 
mushroom  ketchup. 

10.  JULIEN  SOUP. 

(Two  quarts.) 

Clean  and  cut  into  shreds  an  inch  long  two  carrots,  one  turnip, 
the  white  part  of  a  leek  (or  spring  onions),  half  a  head  of  celery, 
(or  a  small  endive).  Put  them  into  a  saucepan  with  a  teaspoon- 
ful of  salt,  a  dessertspoonful  of  sugar,  a  teaspoonful  of  vinegar,  and 
a  quart  of  cold  water,  and  boil  till  tender,  about  twenty  minutes : 
drain.  Boil  two  quarts  and  half  a  pint  of  stock  (No.  1),  put  in 
the  vegetables  and  boil  moderately  fast  (uncovered)  for  half  an 
hour.  Add  half  a  grain  .of  cayenne  and  two  tablespoonfuls  of 
sherry,  and  serve  at  once. 

KoTB. — In  the  winter,  leeks  and  celery  should  be  used ;  and  in  the  sum- 
mer, spring  onions  and  endive.  Qreen  peas  and  asparagus  may  also  be 
added  with  improvement — a  teacupM  of  each. 

11.   ASPARAGUS  SOUP. 
(Two  quarts.) 
Scrape  and  wash  three-quarters  of  a  hundred  of  firesh  green 
ai^Muragus ;  cut  off  the  heads  an  inch  long,  and  throw  them  into 
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cold  water;  put  the  stems  into  a  6te>vpan  with  eight  spring 
onionSy  a  saltspoonful  of  salt,  a  dessertspoonful  of  sifted  sugar, 
and  a  pint  and  a  half  of  cold  water.  Boil  fast  for  an  hour,  then 
strain  off  the  water  and  add  it  to  three  pints  and  a  half  of  stock 
(No.  1).  Boil  rapidly  (uncovered)  fbr  half  an  hour;  add  the 
asparagus  heads  and  a  wineglassful  of  brown  slieny.  Continue 
to  boilibr  fifteen  or  twenty  minutes,  then  serve. 

12.  SPRING  SOUP. 
(Two  quarts.) 

Cut  into  small  balls,  with  a  vegetable  scoop,  sufficient  carrots 
and  turnips  to  fill  a  breakfast-cup ;  equal  quantities  of  each. 
Peel  eight  spring  onions,  and  cut  them  into  pieces  the  size  of  a 
pea;  scrape  twenty-five  asparagus,  cut  off  the  heads  an  inch 
long,  and  throw  them  into  cold  water ;  shell  half  a  pint  of  young 
green  peas ;  chop  a  dessertspoonful  of  parsley  quite  small.  Put 
the  carrots,  turnips,  and  onions  into  a  pint  of  cold  water,  with 
two  tablespoonfuls  of  loaf  sugar,  and  let  them  remain  for  an 
hour.  Put  the  trimmings  of  the  vegetables  into  five  pints  of 
stock  (No.  1),  and  boil  for  an  hour.  Strain.  Add  the  carrots, 
turnips,  and  onions ;  boil  fast  for  a  quarter  of  an  hour,  then  put 
in  the  peas  and  asparagus  heads :  continue  to  boil  fast  (uncovered) 
for  twenty  minutes ;  add  a  teaspoonful  of  salt  and  the  parsley ; 
boil  two  minutes  more,  then  serve. 

13.   GREEX  PEA  SOUP. 
(Two  quartB.) 

Wash  two  handfuls  of  fresh  young  spinach,  two  sprigs  of  mint, 
a  large  lettuce,  and  twelve  spruig  onions;  leave  them  in  cold 
water,  with  three  tablespoonfuls  of  moist  sugar,  for  two  hours. 
Shell  a  quart  of  old  peas  and  "three-quarters  of  a  pint  of  young. 
Put  all,  except  the  young  peas,  into  a  stewpan  containing  a  quart 
of  boiling  water,  a  teaspoonful  of  salt,  and  a  teaspoonful  of  loaf 
sugar.  Boil  &st  (uncovered)  for  an  hour ;  then  add  three  pints 
of  stock  (No.  2).  Stir  frequently.  KYiead  two  tablespoonfuls 
of  baked  fiour  with  two  ounces  of  fresh  butter,  and  stir  in  for 
ten  minutes.  Rub  the  whole  through  a  fine  hair  sieve,  put  it 
back  into  the  stewpan  and  boil  up ;  put  in  the  young  peas,  stir 
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frequently,  and  continue  to  boil  fast  (uncovered)  for  twenty 
minutes,  then  serve. 

HfoTB, — This  soap  should  be  of  a  pale  green  colour,  and  the  consistency 
of  thin  cream.  If  not  green  enough,  press  the  juice  from  a  few  leaves  of 
spinach,  and  add  by  degrees,  till  the  right  colour  is  attained. 

14,   MACARONI  SOUP. 
(Two  quarts.) 

Break  up  a  quarter  of  a  pound  of  Naples  macaroni  into  inch 
lengths,  and  soak  it  in  cold  water  for  half  an  hour ;  drain.  Put  it 
into  a  stewpan  with  three  pints  of  stock  (No.  1),  (boiling  hot),  two 
tablespoonfuls  of  grated  Parmesan  cheese,  a  teaspoonful  of  fresh- 
made  mustard,  a  saltspoonful  of  salt,  a  saltspooniul  of  loaf  sugar, 
and  simmer  gently  for  an  hour,  stirring  frequently.  Add  another 
quart  of  stock  and  a  wineglassful  of  Marsala.  Boil  slowly  ten 
minutes  longer,  and  serve,  with  a  separate  dish  of  grated  Par- 
mesan cheese. 

15.   VERMICELLI  SOUP. 

Follow  the  preceding  receipt  exactly,  substituting  vermicelli  for 
macaroni,  and  boiling  ten  minutes  less. 

16.   ITALIAN  PASTE  SOUP. 
(Two  quarts.) 

Make  a  paste  as  follows :  Rub  an  ounce  of  fresh  butter  into 
four  ounces  of  baked  flour  till  perfectly  mixed ;  beat  the  yolk  of 
a  fresh  egg  with  a  wineglassful  of  cold  water,  and  stir  it  into  the 
flour ;  knead  it  into  a  stiff  paste,  roll  it  out  as  thin  as  a  shilling, 
cut  it  into  strips  an  inch  long,  and  the  eighth  of  an  inch  broad. 
Set  it  in  a  cool  airy  place  for  Ave  or  six  hours.  Boil  two  quarts 
of  stock  (No.  1),  put  in  the  paste,  add  three  tablespoonfuls  of 
grated  Parmesan  cheese,  half  a  gill  of  Marsala,  boil  fast  for  twenty 
minutes  and  serve,  with  grated  Parmesan  on  a  dish. 

17.  RICE  SOUP. 
(Two  quarts.) 

Wdl  wash  a  quarter  of  a  pound  of  rice,  put  it  into  a  stcwpan 
with  Ave  pints  of  stock  (No.  2),  a  teaspoonful  of  salt,  a  dessert- 
spoonful of  chutney ;  and  boil  for  one  hour.     Serve  very  hot. 
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18.  TAPIOCA  SOUP. 
(Two  quartB.) 

Well  wash  three  ounces  of  tapioca ;  rub  a  stewpan  across  ih« 
bottom  three  times  with  garlic,  put  in  the  tapioca,  with  five  pints 
of  stock  (No.  1),  and  boil  for  two  hours,  stirring  frequently. 
Add  a  wineglassful  of  Marsala,  and  serve  at  once. 

19.   SEMOLINA  SOUP. 

Follow  the  preceding  receipt,  using  semolina  instead  of  tapioca, 
and  boiling  half  an  hour  less. 

20.  EEAL  TURTLE  SOUP. 

It  is  not  intended  to  give  a  receipt  for  making  real  turtle 
soup,  but  simply  to  instruct  the  uninformed  how  to  send  it  to 
table,  should  they  erer  require  the  knowledge. 

Tie  down  the  jar  in  which  the  turtle  is  sent,  and  place  it  in  a 
pan  of  hot  water ;  let  it  boil  slowly,  till  the  soup  is  quite  hot ; 
put  a  glass  of  old  Madeira  into  the  tureen,  pour  in  the  turde, 
and  serve  immediately,  with  cut  lemons  on  a  plate. 

KoTB. — Panch  mast  be  on  the  table. — S:e  receipts  for  making  Punch. 

21.  MOCK  TURTLE  SOUP. 

(Three  quarts.) 
Have  ready  half  of  a  small  calfs  head  with  the  skin  on,  two 
pounds  of  lean  veal,  two  pounds  of  very  fresh  lean  beef,  half  a 
pound  of  mild  lean  ham,  three  onions,  a  head  of  celery,  two  large 
carrots,  one  turnip,  a  small  bimch  of  mixed  sweet  herbs,  a  bunch 
of  fr^eh  parsley,  three  sage  leaves,  garlic,  spice,  sugar,  anchovy- 
sauce,  soy,  butter,  baked  flour,  a  gill  of  Marsala,  two  wineglass- 
frds  of  Madeira  or  rich  brown  sherry,  lemons,  &c  Peel,  scrape, 
wash,  slice,  and  fry  the  vegetables  to  a  pale  brown  colour  in  a 
quarter  of  a  pound  of  butter.  Put  the  veal  and  the  beef  into  an 
iron  pot  with  a  pint  of  oold  water,  and  let  it  stand  by  the  side  of 
the  fire  for  an  hour,  to  draw  out  the  gravy ;  then  put  in  the 
v^^etables,*  the  herbs,  ham,  six  peppercorns,  four  cloves,  a  blade 
of  mace,  a  piece  of  garlic  the  size  of  a  pea,  a  teaspoonful  of  salt, 
a  tablespoonful  of  loaf  sugar,  the  head,  skin  uppermost,  and  four 
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qxiarts  of  cold  water.  Boil  up  qtiicklj ;  akim.  Pat  in  the  Mar- 
Bala,  and  aimmer  gently  for  two  hours,  alnmrning  Irequentlj. 
Take  out  the  head,  pull  out  the  bones,  and  trim  off  all  rough 
pieces ;  put  the  meat  between  two  dishes,  with  a  heavy  weight 
on  the  upper  one,  and  let  it  get  cold.  Put  the  bones  and  trim- 
mings badk  into  the  pot,  and  simmer  for  four  hours,  alrimining 
constantly.  Knead  a  quarter  of  a  pound  of  fresh  butter  with  five 
tablespoonfids  of  flour,  baked  till  slightly  browned,  two  grains  of 
cayenne,  a  teaspoonful  of  flour  of  mustard,  a  saltspoonful  of  white 
pepper,  and  a  saltspooniul  of  salt.  Stir  this  into  the  soup.  Add 
a  dessertspoonful  of  soy  and  a  teaspoonfid  of  anchoyy-sauoe. 
Bon  for  a  quarter  of  an  hour,  then  strain  through  a  fine  sieve. 
Gut  the  meat  of  the  head  into  inch -square  pieces;  put  it  into 
the  soup,  add  the  strained  juice  of  a  lemon ;  simmer  for  twenty 
minutes.  Put  in  the  Madeira  or  sherry,  and  serve  immediately. 
Cut  lemons  and  cayenne  should  be  handed. 

22.  MOCK  TUBTLE  SOUP. 
(Economical.) 
Clean  and  split  a  fine  oz  foot,  put  it  into  an  iron  pot  with  six- 
pennyworth  of  firesh  beef  bones,  half  a  pormd  of  gammon  of  bacon, 
three  onions,  two  carrots,  one  turnip,  one  head  of  celery,  a  small 
bunch  of  sweet  herbs,  four  sprigs  of  parsley,  two  sage  leaves, 
one  bay  leaf,  one  laurel  leaf,  three  doves,  four  allspice,  one  blade 
of  mace,  six  peppercorns,  a  grain  of  cayenne,  a  tablespoonful 
of  brown  sugar,  and  four  quarts  of  cold  water.  Simmer  gently 
and  skim  frequently  for  six  hours.  Take  out  the'  foot ;  cut  off 
the  meat,  in  pieces  an  inch  square ;  dredge  them  with  highly- 
baked  flour.  Put  back  the  bones  and  rough  pieces,  and  boil 
another  hour.  Bub  the  bottom  of  a  fiyingpan  four  times  across 
with  fresh-cut  garlic ;  dissolve  tax  ounces  of  butter,  and  fry  the 
pieces  of  foot  to  a  nice  brown  colour.  Stir  into  the  butter  three 
tableepoonfuls  of  baked  flour,  a  dessertspoonful  of  curry  powder, 
a  teaspoonful  of  soy,  a  teaspoonful  of  anchovy-sauce,  and  a  tea- 
spoonful of  flour  of  mustard;  add  half  a  pint  of  the  soup,  and 
when  nicely  browned  stir  it  into  the  whole.  Boil  &st  for  a  quarter 
of  an  hour,  then  stndn  through  a.  fine  meve.  Put  in  the  meat, 
and  simmer  for  half  an  hour ;  add  the  strained  juice  of  a  large 
lemon  and  a  win^lasafid  of  Marsala ;  serve  immediately. 
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23.  HABE  SOUP,    No.  I. 

(Two  quarts.) 

The  hare  must  be  young  and  fresh.  Cut  it  into  joints,  dredge 
each  piece  with  flour,  and  fry  it  to  a  nice  brown  colour  in  butter 
(half  a  pound).  Cut  up,  and  fry  in  the  same  butter  one  large 
carrot,  two  onions,  half  a  head  of  celery,  a  piece  of  garlic  as  big 
as  a  pea,  and  one  large  mushroom.  Put  the  whole  into  a  stew- 
pan  with  a  quart  of  water,  a  small  bunch  of  sweet  herbs,  four 
sprigs  of  parsley,  a  dessertspoonful  of  salt  and  a  dessertspoonful 
of  moist  sugar,  a  blade  of  mace,  two  cloves,  a  teaspoonful  of  fresh- 
made  mustard,  and  half  a  grain  of  cayenne.  Boil  up  quickly ; 
skim ;  then  simmer  gently  for  an  hour.  Take  out  the  hare ;  cut 
the  meat  off  the  back  and  legs  into  mxteen  pieces,  three-quarters 
of  an  inch  square.  Put  back  the  bones  and  trimmings  into  the 
stewpan ;  add  two  quarts  of  stock  (No.  1),  and  the  blood  of  the 
hare.  Boil  for  two  hours,  then  rub  through  a  fine  hair  sieve, 
passing  as  much  of  the  meat  as  possible ;  rub  it  through  a  tammy 
into  the  stewpan.  Put  in  the  pieces  of  hare,  and  simmer  ten 
minutes;  add  a  gill  of  port  wine;  simmer  ten  minutes  more, 
then  serve. 

KoTB. — Some  persons  object  to  blood ;  in  that  case,  omit  using  it->bat  it 
much  improves  the  soup. 

24.  HABE  SOUP,  No.  2. 

(Economical.) 

Peel  and  slice  two  onions,  two  carrots,  one  turnip,  a  head  of 

celery,  and  half  a  clove  of  garlic.     Put  them  into  an  iron  pot 

with  a  quarter  of  a  pound  of  butter  and  one  pound  of  fresh  calf  s 

liver,  and  fry  till  nicely  browned.     Then  add  sixpennyworth  of 

fresh  beef  bones,  a  quarter  of  a  pound  of  lean  bacon,  the  remains 

of  a  cold  hare,  a  small  bunch  of  sweet  herbs,  four  sprigs  of  parsley, 

a  dessertspoonful  of  salt,  a  tablespoonful  of  moist  sugar,  four  cloves, 

six  allspice,  ten  peppercorns,  a  laurel  leaf,  a  bay  leaf,  and  three 

quarts  of  cold  water.     Boil  and  skim  frequently  for  four  houra 

Knead  two  ounces  of  butter  with  three  tablespoonfuls  of  baked 

flour  and  half  a  grain  of  cayenne,  and  stir  into  the  soup.     Rub 

the  soup  through  a  hair  sieve  with  a  wooden  spoon.    Put  it  again 

into  the  pot,  and  boil,  stirring  frequently  for  half  an  hotur ;  add 

half  a  gill  of  port  wine,  and  serve  immediately. 

NoTB. — The  soup  should  be  as  smooth  and  thick  as  single  cream,  and  of 
a  nice  brown  colour. 
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25.   MULLIGATAWNEY  SOUP, 

AN  INDIAN  BECEIPT. 
(Two  quarts.) 

Koast  a  fine  young  fowl  before  a  quick  fire  for  half  an  hour, 
and  baste  it  with  six  ounces  of  good  butter ;  put  it  aside  till  cold. 
Peel  and  slice  one  large  apple,  three  large  onions,  a  quarter  of  a 
clove  of  garlic,  and  the  heart  of  one  lettuce ;  fiy  them  till  tender, 
but  very  slightly  coloured,  in  the  butter  the  fowl  was  basted  with. 
Cut  the  white  meat  off  the  fowl  into  neat  pieces  an  inch  square ; 
break  the  bones,  and  put  them  into  a  stewpan  with  the  trimmings, 
the  vegetables,  two  ounces  of  cocoa-nut,  a  dessertspoonful  of 
tamarinds,  two  tablcspoonfuls  of  curry  powder,  two  tablespoonfuls 
of  flower,  a  teaspoonful  of  salt,  four  leaves  of  mint,  a  teaspooniul 
of  loaf  sugar,  and  a  quart  of  water.  Boil  for  an  hour  and  a  half; 
then  strain  through  a  fine  sieve.  Add  to  this  a  quart  and  half  a 
pint  of  stock  (No.  2),  the  pieces  of  fowl,  and  simmer  veiy  gently 
for  three-quarters  of  an  hour.  Stir  in  the  strained  juice  of  a 
large  lemon  and  a  gill  of  fresh  cream,  and  serve  immediately, 
with  a  dish  of  plain  boiled  rice  and  cut  lemons  on  a  plate.  Wash 
tliree-quarters  of  a  pound  of  the  best  rice,  put  it  into  three  pints 
of  cold  water,  with  a  saltspoonful  of  salt,  and  boil  slowly,  stirring 
frequently,  for  twenty-five  minutes.  Drain  on  a  sieve  in  the 
oven,  and  stir  with  a  wooden  fork  to  divide  the  grains. 

26.   GIBLET  SOUP. 
(Two  quarts.) 

Have  a  set  of  young  goose  giblets  nicely  cleaned  and  cut  into 
pieces  two  inches  long.  Put  them  into  a  stewpan  with  a  pint 
and  a  half  of  cold  water,  a  teaspoonful  of  salt,  a  saltspoonful  of 
white  pepper,  a  saltspoonful  of  fiour  of  mustard,  lialf  a  grain  of 
cayenne,  the  eight  part  of  a  nutmeg  grated,  a  bay  leaf  and  a 
laurel  leaf.  Boil  up  slowly ;  skim,  then  simmer  for  one  hour. 
Take  out  the  giblets,  stmin  the  liquor,  and  skim  off  every  particle 
of  fiit.  Add  the  liquor  and  the  giblets  to  two  quarts  of  stock 
(No.  1);  simmer  gently  for  about  an  hour  and  a  half.  Mix 
three  tablespoonfiils  of  baked  fiour  with  half  a  gill  of  cold  stock, 
a  teaspoonful  of  soy,  and  a  dessertspoonful  of  mushroom  ketchup. 
Stir  this  into  the  soup,  and  boil  for  twelve  minutes ;  add  a  small 
wineglassful  of  Marsala  or  sherry,  and  serve  at  once. 


10  SOUPS,  BROTHS,  ETC. 

27.  RAVIUOLI  SOUP. 
(Three  qnarts.) 

Have  in  readiness  the  following  articles :— A  fowl  or  pheasant, 
two  partridges,  three  pounds  of  lean  veal,  three  pounds  of  lean 
bee^  half  a  pound  of  lean  ham,  two  carrots,  four  onions,  one 
head  of  celery,  £)ur  mushrooms,  a  small  bunch  of  mixed  sweet 
herbs,  a  laurel  leaf  and  four  sprigs  of  parsley  (all  tied  together), 
garlic,  shalot,  butter,  flour,  ^;gs,  Parmesan  cheese,  new  Nenf- 
ch&tel  cheese,  spinach,  spice,  half  a  gill  of  port  wine,  and  a  wine- 
glassful  of  either  Madeira  or  Marsala.  Peel  and  cut  up  the 
vegetables  and  half  a  clove  of  garlic.  Put  them  into  an  iron 
pot,  with  fax  ounces  of  butter,  the  beef,  ham,  and  veal,  and  stand 
one  hour  by  the  fire  to  brown  and  extract  the  gravy.  Then 
put  in  a  quart  of  warm  water,  and  the  birds,  breasts  upper- 
most; simmer  for  an  hour.  Take  out  the  birds,  cut  off  the  meat 
from  the  breasts,  about  three  ounces  of  each,  without  skin.  Put 
back  the  carcases  into  the  pot,  add  four  quarts  of  warm  water,  a 
tablespoonful  of  soy,  a  dessertspoonful  of  loaf-sugar,  a  teaspoon- 
fill  of  salt,  a  teaspooniul  of  flour  of  mustard,  a  grain  of  cayenne, 
a  saltspoonfid  of  pepper,  a  blade  of  mace,  four  allspice,  three 
doves,  six  peppercorns,  and  the  herbs.  Simmer  gently,  and 
skim  frequently,  for  five  hours.  In  the  meantime,  make  the 
raviuoU  as  follows : — Rub  two  oimces  of  butter  into  six  ounces 
of  well-dried  flour ;  moisten  with  two  beaten  yokes  of  firesh 
eggs  and  half  a  giU  of  water ;  knead  and  roll  out  the  paste  a 
quarter  of  an  inch  thick,  and  let  it  stand  in  a  cool  dry  place  for 
three  or  four  hours ;  pound  the  meat  of  the  breasts,  an  ounce 
of  lean  ham,  an  ounce  of  Neufch&tel  cheese,  the  yolks  of  two 
hard-boiled  ^;gs,  an  ounce  of  cooked  spinach,  and  one  shalot. 
Season  with  the  sixth  part  of  a  nutm^  grated,  half  a  saltspoon- 
fill  of  white  pepper,  a  quarter  of  a  saltspoonful  of  flour  of  mus- 
tard, a  teaspoonful  of  thick  anchovy-sauce,  half  a  saltspoonful 
of  loaf  sogar ;  add  an  ounce  of  butter  and  a  tablespoonful  of 
grated  Parmesan  cheese.  Pound  to  a  smooth  paste ;  mix  in  the 
Marsala.  Roll  out  the  paste  as  thin  as  possible ;  cut  it  into  two 
and  a  half  inch  squares  (about  sixteen) ;  brush  them  over  wilih 
water ;  divide  the  forcemeat  into  the  same  number  of  parts;  put 
one  into  each  square ;  turn  over  one  comer  so  as  to  finrn  sinll 
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three-oomered  pnfb^;  pre»  the  edges  well  round  wiih  the  thumb 
to  make  them  adhere ;  drop  them  one  bj  one  into  a  saacepan  of 
boiling  water  with  a  teaspoonful  of  salt  in  it,  and  boil  alowly  for 
aeren  minutes.  Take  them  up  carefullj  and  drain  on  a  sieve,  in 
the  oven,  for  ten  minutes.  Stir  into  the  soup  four  tablespoonfula 
of  baked  flour  and  three  taaspoonfuls  of  Parmesan  cheese ;  then 
strain.  Put  it  into  a  stewpan ;  boU  up ;  throw  in  the  raviuoli ; 
boil  slowly  for  twenty  minutes ;  add  the  port  wine,  and  serre 
immediately,  witb  a  dish  of  grated  Parmesan  separate. 

KoTBtf— -Leraret  or  pigeoxu  maj  be  sabstituted  when  partridges  an  not  to 
be  had. 

28.  OLLA  PODBIDA. 
(Containing  soap  and  fonr  diahes  complete.) 
Provide  the  following  articles,  and  proceed  as  directed:— About 
a  pound  and  a  half  of  rumpeteak,  three-quarters  of  an  inch  thick, 
six  cutlets  off  the  best  end  of  the  neck  of  mutton,  as  thick  as  the 
bone,  the  fat  and  ends  all  trimmed  off:  a  fine  sweetbread,  blanched, 
trimmed  and  larded  ;  four  sheep's  kidneys ;  a  fine  young  fowl, 
trussed  for  boiling ;  the  livers  of  four  fowls ;  one  quarter  of  a 
pound  of  mild  lean  ham,  cut  as  thin  as  possible ;  six  firesh  ^ggs, 
half  a  pound  of  butter,  a  pint  of  fresh-shelled  young  peas,  twelve 
button  mushrooms,  eight  large  tomatoes,  twelve  button  onions, 
a  lettuce,  a  cucumber,  a  large  onion,  two  small  carrots,  two  small 
turnips,  a  clove  of  garlic,  two  truffles,  half  a  pint  of  thick  cream, 
half  a  pint  of  Madeira  or  Marsala,  a  win^lassful  of  port,  and  a 
tablespoonful  of  brandy.  Peel,  scrape,  and  wash  all  the  v^e- 
tables.  Tie  up,  in  separate  pieces  of  coarse  clear  muslin,  the 
mushrooms,  peas,  small  onions,  and  tomatoes.  Cut  into  inch 
i^ireds  the  remainder  of  the  vegetables,  truffles,  kidneys,  ham, 
and  livers.  Put  them  into  a  bright  stewpan  with  a  quarter  of  a 
pound  of  butter,  and  fry  to  a  pale  brown  colour.  Lay  in  the 
steak  and  cutlets;  season  with  a  saltspoonful  of  white  pepper,  a 
teaspoonfol  of  fresh-made  mustard,  a  dessertspoonful  of  loaf  sugar, 
a  grain  of  cayenne,  half  a  grain  of  saffron,  half  a  grain  of  powdered 
mace,  half  a  grain  of  powdered  ginger,  the  eighth  part  of  a  nutm^ 
grated,  and  a  saltspoonful  of  salt.  Pour  in  the  Madeira.  Put  in 
the  fowl,  the  breast  uppermost ;  add  two  quarts  of  water.  Boil 
up  quickly,  skim,  l^en  simmer  gently  for  a  quarter  of  an  hour. 
Put  in  the  sweetbread,  the  larding  uppermost,  and  contiuoe  to 


12  80UP8,  BBOTHSy  ETC. 

donmer  for  three-quarters  of  an  hour,  skimmipg  often.  Kow 
put  in  the  four  muslin  bags  containing  the  yegetables,  and 
simmer  three-quarters  of  an  hour  longer.  Boil  tlie  eggs  for  ten 
minutes ;  cut  a  French  roll  into  six  slices,  butter  both  sides,  and 
fry  or  bake  to  a  nice  brown  colour.  Put  them  into  a  tureen, 
with  the  yolks  of  the  boiled  eggs.  Place  on  their  separate  dishes, 
ready  for  serving,  the  fowl,  sweetbread,  cutlets,  and  steak ;  take 
out  the  bags,  pour  the  soup  over  the  bread,  and  serve.  Make 
the  cream  boiling  hot,  add  the  mushrooms  and  half  a  saltspoonlul 
of  salt,  and  pour  it  over  the  fowl.  Add  a  teaspoonful  of  loaf 
sugar  to  the  peas,  place  them  round  the  sweetbread.  Pass  a  red- 
hot  salamander  over  the  larding  to  slightly  brown  it.  Press  the 
tomatoes  through  the  muslin ;  add  the  brandy,  half  a  saltspoonful 
of  salt,  half  a  grain  of  cayenne,  a  tablespoonful  of  vinegar ;  boil 
up  and  pour  over  the  cutlets.  Dissolve  an  oimce  of  butter,  stir 
into  it  a  saltspoonful  of  salt,  half  a  saltspoonful  of  pepper,  and  the 
port  wine ;  add  the  onions ;  pour  this  over  the  steak,  and  serve  the 
four  dishes  quite  hot. 

29.   OX-TAIL  SOUP. 
(Two  quarts.) 

Have  a  fine  ox-tail  cut  into  pieces  about  an  inch  long,  and  the 
thick  part  again  cut  into  four.  Dredge  it  well  with  ilour,  and 
fry  it  in  a  quarter  of  a  ]X)UDd  of  good  butter  till  of  a  nice  brown 
colour.  Slice  and  iiy  in  the  same  butter  two  carrots,  one  turnip, 
two  onions,  half  a  head  of  celery,  two  mushrooms,  and  a  piece  of 
garlic  as  big  as  a  pea.  When  brown,  put  the  whole  into  a  stew- 
pan  with  a  quart  of  water,  a  teaspoonful  of  salt,  a  teaspoonful  of 
moist  sugar,  a  saltspoonful  of  mustard,  a  saltspoonful  of  black 
pepper,  and  six  peppercorns.  Boil  up  quickly,  skim,  then  simmer 
very  gently  for  two  hours.  Skim  off  every  particle  of  fiit ;  take 
out  the  tail,  strain  the  soup ;  add  to  it  three  pints  of  stock  (No.  1) ; 
put  in  the  tail ;  stir  in  a  tablespoonful  of  soy  and  half  a  grain  of 
cayenne.  Simmer  three-quarters  of  an  hour  longer.  Add  a 
large  wineglassful  of  port  wine,  and  serve  immediately. 

30.  WHITE  SOUP. 
(Three  qiuurts.)  * 

Have  ready  a  large  fowl,  four  pounds  of  lean  veal,  a  laiige 
lettuce,  a  carrot,  two  onions,  a  lemon,  an  ounce  of  sweet  almonds. 
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rice  flour,  and  half  a  pint  of  tliick  sweet  cream.  Cut  up  the 
fowl  and  Teal,  Trash  and  slice  the  vegetables,  blanch  the  almonds. 
Put  these  all  into  an  iron  pot  with  three  pints  of  water,  and 
simmer  (skimming  oflen)  gentlj  for  two  hours.  Add  the 
strained  juice  of  the  lemon,  and  half  the  rind  cut  off  verj  thin, 
a  blade  of  mace,  a  dessertspoonful  of  loaf  sugar,  half  a  grain  of 
cayenne,  two  teaspoonfiils  of  salt,  and  (a  pint  at  a  time)  four 
pints  more  water.  Boil  up  and  skim  between  each  addition  of 
water.  Mix  two  tablespooniuls  of  rice-flour  witb  a  teacupful  of 
cold  water,  and  stir  into  the  soup  till  well  mixed.  Then  continue 
to  simmer  for  two  hours  and  a  half.  Strain  the  soup  through  a 
fine  sieve.    Boil  up  again,  add  the  cream,  and  serve  at  once. 

81.   OX-CUEEK  SOUP   (A  LA  MODE). 

Well  wash  an  ox  cheek ;  put  it  into  an  iron  pot  with  three 
onions,  two  carrots,  a  head  of  celerj,  a  turnip,  a  small  bunch  of 
sweet  herbs,  six  sprigs  of  parslej,  a  black  onion  {see  receipt), 
three  cloves,  ten  peppercorns,  a  tablespoonful  of  moist  sugar,  a 
teaspoonful  of  mustard,  a  teaspoonful  of  curry  powder,  a  salt- 
spoonful  of  black  pepper,  a  quarter  of  a  clove  of  garlic,  four  tea- 
spoonfuls  of  salt,  quarter  of  a  pound  of  mild  lean  bacon,  and 
three  quarts  of  water.  Boil  up  quickly,  akim,  then  simmer  for 
three  hours.  Take  out  the  cheek  and  cut  off  six  slices  of  meat, 
half  an  inch  thick.  Put  the  cheek  again  into  the  pot  Mix  three 
tablespoonfuls  of  flour  with  a  dessertspoonful  of  soy,  a  tablespoon- 
ful of  vinegar,  two  tablespoonfuls  of  mushroom  ketchup,  and  two 
tablespoonfuls  of  brandy ;  stir  this  into  the  soup,  and  continue 
to  simmer  for  two  hours.  Cut  the  slices  of  meat  into  inch 
squares,  cut  into  small  balls  a  large  carrot  and  a  turnip,  peel 
twelve  button  onions,  fry  the  pieces  of  m(*at  and  these  vege- 
tables in  a  quarter  of  a  pound  of  good  butter,  till  nicely  browned 
and  tender.  Skim  off  all  the  fat,  strain  the  soup  through  a  sieve. 
Add  the  pieces  of  meat  and  small  vegetables ;  simmer  half  an  hour, 
then  serve. 

32.   sheep's-head   SOUP. 

Well  wash  two  heads,  put  them  into  an  iron  pot  with  two 
onions,  one  leek,  two  carrots,  one  turnip,  one  head  of  celery,  a 
quarter  of  a  clove  of  garlic,  a  dessertspoonful  of  brown  sugar, 
two    teaapoonfuls  of   salt,  a    mustardspoonful    of   fresh-made 
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mvfitaardi  a  saltspoonfiil  of  black  pepper,  half  of  a  grain  of 
cajttuie,  four  sprigs  of  parslej,  a  sprig  of  thyme,  a  sprig  of  mar- 
joram and  a  bajleaf.  Pour  in  two  quarts  of  water,  boil  up 
quickly,  skim,  and  simmer  for  two  hours.  Take  out  the  brains, 
pound  them  in  a  mortar  to  a  paste ;  mix  with  them  three  table- 
spoonfuls  of  fine  oatmeal,  two  ounces  of  dissolved  butter,  a 
dessertspoonful  of  soy,  two  tablespoonfuls  of  mushroom  ketchup, 
and  a  teaspoon^  of  tarragon  vinegar ;  stir  this  into  the  soup, 
and  continue  to  simmer  two  hours  longer,  skimming  frequently. 
Strain  the  soup  through  a  fine  sieve,  cut  the  meat  and  the  tongues 
(taking  o£f  the  skin)  into  neat  square  pieces,  put  them  into  the 
soup.    Add  a  wineglassful  of  Marsala,  and  serve  at  once. 

38.    OOCE-A-LEEKIE 

Put  four  pounds  of  lean  beef  into  an  iron  pot  with  three  quarts 
of  water ;  simmer  for  four  hours,  skimming  frequently.  Take 
out  the  beef;  strain  the  stock ;  wash  and  trim  eight  leeks ;  cut 
the  white  part  into  inch  lengUis,  and  put  them  into  cold  water. 
Boil  the  green  part  of  the  leeks  in  the  beef  stock  till  quite  in  a 
pulp,  then  rub  it  through  a  tammy  sieve.  Have  a  fine  young 
fowl  trussed  for  boiling,  put  it  into  a  stewpan,  with  the  white 
pieces  of  leeks  and  the  stock.  Add  two  teaspoonfuls  of  salt  and 
a  saltspoonful  of  white  pepper.  Boil  up  quickly,  then  simmer 
very  gently  for  an  hour.  Serve  in  a  tureen ;  or  the  fowl  may 
be  sent  to  table  separately,  if  preferred  :  in  that  case,  reserve  a 
cupful  of  soup  to  pour  over  it. 

Note. — ^For  the  use  of  the  beef,  see  directions  for  '  Stock  Meat' 

34.   SCOTCH   HOTCH-POTCH. 

Put  three  scrags  of  fresh-killed  mutton  into  a  stewpan  with 
two  quarts  of  water;  stew  them  till  all  the  meat  is  off  the  bones; 
strain  the  broth,  and  take  off  the  fat.  Cut  into  slices  one  carrot, 
one  turnip,  two  onions,  one  lettuce,  the  heart  of  a  small  yoimg 
cabbage ;  grate  the  red  part  of  two  carrots.  Add  these  to  the 
broth,  and  boU  for  half  an  hour ;  then  put  in  six  neatly-trimmed 
neck  cutlets  of  either  mutton  or  lamb,  a  pint  of  yoimg  green 
peas,  a  small  caulifiower  broken  into  pieces,  a  dessertspoonfiil  of 
chopped  parsley,  a  dessertspoonful  of  salt,  a  teaspoonful  (not  piled) 
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of  pepper.     Simmer  very  gently  for  an  hour  and  a  quarter,  and 
•enre  all  together  in  a  deep  dish  or  tureen,  very  hot. 

35.  CAEBOT  SOUP  (CRECT;. 
(Two  quarts.) 
Scrape,  peel,  and  wash  nine  carrots,  two  onions,  and  half  a 
head  of  celery ;  put  them  into  a  saucepan  with  a  quart  and  half 
a  pint  of  cold  water,  a  tablespoonful  of  vinegar,  a  teaspooniul  of 
salt,  a  dessertspoonful  of  sugar,  and  a  grain  of  cayenne.  Boil 
for  two  hours  and  a  quarter ;  break  up  the  vegetables  in  the 
water,  and,  when  they  are  quite  in  a  pulp,  rub  the  whole  through 
a  fiat  hair  sieve ;  stir  into  the  vegetables  two  ounces  of  good 
butter.  Add  a  quart  and  half  a  pint  of  stock  (No.  1).  Put  the 
whole  into  a  stewpan,  and  stir  over  a  brisk  fire  for  twenty 
minutes ;  then  serve. 

Nora. — ^The  soup  should  be  the  colour  of  carrot,  and  of  the  oonsistencj 
of  cream. 

36.  PRAWN  SOUP. 
(Three  quarts.) 
Have  a  fine  hen  lobster  and  fifty  prawns,  quite  fresh  boiled  \ 
cut  the  meat  of  the  lobster  into  small  pieces,  and  put  it  with  the 
shells  into  a  stewpan,  with  an  onion  sliced,  two  ounces  of  butter, 
and  a  quart  of  water.  Boil  for  one  hour ;  then  add  two  quarts 
of  stock  (No.  2).  Miz  ioxxt  tablespoonfuls  of  dry  fiour  with  half 
a  pint  of  cold  stock,  and  stir  into  the  soup  till  it  thickens ;  then 
boil  half  an  hour  longer,  and  strain  through  a  sieve.  Take  off 
the  shells  carefully,  and  put  the  prawns  into  the  soup ;  boil  up 
for  six  minutes.  Add  three-quarters  of  a  pint  of  sweet  thick 
cream,  and  serve  immediately. 

37.  OYSTER  SOUP. 
(Two  quarts.) 
Have  four  dozens  of  oysters  fresh  opened ;  take  off  the  beards, 
and  throw  the  oysters  into  a  pint  of  cold  water,  with  the  strained 
juice  of  a  lemon  in  it.  Put  the  beards  into  two  quarts  of  stock 
(No.  2),  and  boil  up.  Mix  three  tablespoonfuls  of  baked  fiour 
with  half  a  pint  of  the  oyster  liquor,  and  stir  into  the  soup ;  boil 
£i8t  for  a  quarter  of  an  hour.  Strain  through  a  fine  sieve ;  add 
the  oysters  and  the  strained  juice  of  a  lemon.     Simmer  veiy 
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gently  for  eight  minutes ;  stir  in  a  gill  of  thick  cream,  and  senre 
immediatelj. 

38.   PALESTINE  SOUP. 
(Two  qnarU.) 

Peel  and  wash  three  pounds  of  Jerusalem  artichokes,  one  large 
onion,  and  a  small  head  of  celery.  Put  them  into  a  stewpan, 
with  two  ounces  of  mild  lean  ham,  a  small  bhide  of  mace,  a 
dessertspoonful  of  loaf  sugar,  and  two  quarts  of  stock  (No.  2). 
Boil  quickly  (uncovered)  for  an  hour.  Knead  together  two 
ounces  of  butter  and  three  tablespooni'uls  of  baked  flour,  and  stir 
it  into  the  soup  for  twenty  minutes.  Rub  the  soup  through  a 
fine  sieve  with  a  wooden  spoon.  Put  it  again  into  the  stewpan  ; 
boil  up ;  skim  if  necessary ;  then  stir  in  half  a  pint  of  thick  cream, 
and  serve  immediately. 

89.   LEEK  SOUP. 

Trim  and  wash  eight  good  sized  leeks ;  cut  the  white  part  into 
slices,  and  fry  to  a  pale  brown  colour  in  a  quarter  of  a  pound  of 
butter.  Put  them  into  a  stewpan  with  three  pints  of  water,  tho 
s&cth  part  of  a  nutmeg  grated,  half  a  saltspoonful  of  white  pepper, 
a  saltspoonful  of  salt,  and  boil  for  an  hour  and  a  half,  when  the 
leeks  shoidd  be  in  a  pulp ;  rub  through  a  fine  sieve.  Cut  throe 
thin  slices  of  bread,  without  crust;  lay  them  in  a  tureen,  sprinkle 
over  two  tablespoonfuls  of  grated  Parmesan  cheese.  Put  the  soup 
again  into  the  stewpan ;  boil  up ;  stir  in  half  a  pint  of  thick 
cream.    Pour  it  over  the  bread,  and  serve  immediately. 

40.   VEGETABLE   SOUP. 

Wash,  trim,  and  cut  into  shreds  an  inch  long  a  wuall  cabbage, 
two  large  carrots,  two  turnips,  a  head  of  celery,  two  leeks,  three 
onions,  a  large  endive  or  a  lettuce.  Put  them  into  an  iron  pot 
with  half  a  pound  of  good  butter,  a  tablospoonful  of  moist  sugar, 
a  teaspoonful  of  salt,  a  teaspoonful  of  curry  powder,  and  let  them 
fiy  till  of  a  good  brown  colour ;  stir  constantly  to  prevent  burn- 
ing. Add  two  quarts  of  water,  and  boil  moderately  fast  for  two 
hom's,  skimming  frequently.  Put  into  the  tureen  a  winegLissful 
of  Marsala  and  a  teaspoonlul  of  tarragon  vinegar.  Pour  in  the 
soup,  and  serve  at  once. 
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41.  ONION  SOUP,  WHITE. 

Peel  and  slice  six  large  onions  and  four  large  potatoes ;  put 
til  cm  into  a  stewpan  vritli  two  quarts  of  water,  a  bay  leaf,  a 
laurel  leaf,  a  tablespoonful  of  loaf  sugar,  a  teaspoonful  of  salt,  a 
saltspoonfid  of  white  pepper,  and  the  crumb  of  a  French  roll. 
Boil  fast  for  two  hours ;  then  rub  the  soup  through  a  fine  sieve. 
Put  it  again  into  the  stewpan  ;  boil  up.  Beat  the  yolks  of  three 
fresli  eggs,  with  two  tablespoonfuls  of  grated  Parmesan  cheese, 
and  stir  in  for  two  minutes.  Add  half  a  pint  of  cream,  and 
serve  at  once. 

42.  ONION  SOUP,   BROWN. 

Follow  the  preceding  receipt,  using  stock  (No.  1)  instead  of 
water,  and  substituting  a  wineglassful  of  white  wine  for  the  eggs- 
and  cream.     Stir  in  the  cheese  just  before  serving. 

43.   PEAS  gOUP. 

Soak  a  pint  of  split  peas  for  two  hours,  wash  them,  and  take 
out  all  that  are  black ;  put  tliem  into  a  saucepan  with  a  quart  of 
water,  and  let  them  simmer  by  the  side  of  the  fire  till  quite  soil. 
Boil  sixpenny  worth  of  fresh  beef  bones  in  two  quarts  of  water, 
with  three  onions,  two  carrots,  a  head  of  celery,  one  turnip, 
eight  peppercorns,  a  saltspoonful  of  dried  mint,  a  tablespoonful 
of  moist  sugat,  and  a  saltspoonful  of  salt  When  the  bones  are 
bare,  strain  the  liquor  and  put  in  the  peas.  Boil  and  skim  till 
the  peas  are  quite  mixed  with  the  soup.  Stir  in  three  ounces  of 
I  butter  kneaded  with  two  tablespoonfuls  of  baked  fiour,  a  tea- 
^  spoonful  of  salt,  a  grain  of  cayenne,  a  grain  of  white  pepper,  a 
saltspoonful  of  fiour  of  mustard.  Boil  twenty  minutes ;  then  rub' 
the  soup  through  a  tammy  sieve,  and  serve  very  hot.  Cut  three 
slices  of  bread  into  half-inch  pieces  abd  fry  to  a  pale  brown 
colour  in  two  oirnces  of  good  butter.  Bub  some  dry  mint  to 
powder  and  sifl  it  on  to  a  plate.     SeiTe  these  with  the  soup. 

44.   MUTTON  BROTH. 
,  (One  quart) 

I  Cat  into  small  pieces  three  pounds  of  quite  fresh  scrag  of  mut- 

ton ;  put  it  into  a  saucepan  with  two  onions,  two  turnips,  half 
/       a  head  of  celery,  all  sliced,  a  sprig  of  tliyme,  a  sprig  of  marjo* 
I     *  c 
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ram,  and  four  sprigs  of  parsley,  all  tied  together ;  two  quarts  of 
water,  a  teaspoonful  of  loaf  sugar,  two  saltspooniuls  of  salt  Boil 
up  quicklj,  skim  carefuUj,  then  simmer  for  three  hours  and 
a  half.  Skim  off  all  the  &t..  Chop  some  parslej  quite  fine,  put 
a  dessertspoonful  into  a  tureen.     Strain  the  broth  and  serve. 

NornL^Barley,  tapioca,  or  rice  may  be  added,  aocoiding  to  taste-— half 
a  teacnpM  of  either.  The  harlej  and  tapioca  will  require  two  houn,  and 
rice  one  honr  boiling;  in  three-quarters  of  a  pint  of  the  broth  before  adding 
the  rest. 

45.   GRAVY. 

Peel,  wash,  and  slice  a  large  onion,  a  large  mushroom,  half  a 
carrot,  and  a  small  head  of  celery ;  drain  on  a  sieve,  cut  up  into 
pieces  the  size  of  a  walnut  one  pound  of  lean  beef  and  half  a 
pound  of  lean  veal,  both  fresh  killed.  Make  a  bright  stewpan 
hot,  and  rub  it  twice  across  the  bottom  with  a  piece  of  fresh-cut 
garlic.  Put  in  the  v^tables  and  meat,  with  an  ounce  of  butter 
and  two  ounces  of  mild  ham. .  Place  the  stewpan  over  a  slow  fire, 
shake  it  firequently,  and  let  it  simmer  till  the  whole  is  nicely 
browned ;  then  add  four  peppercorns,  two  allspice,  two  cloves, 
half  an  inch  of  mace,  a  teaspoonful  of  moist  sugar,  a  mustard- 
spoonful  of  fresh-made  mustard,  three  sprigs  of  parsley,  a  small 
sprig  of  thyme,  and  three  pints  of  warm  water.  Boil  up  slowly, 
skim,  then  simmer  gently  for  four  hours,  skimming  frequently. 
Knead  an  ounce  of  butter  witli  two  dessertspoonfuls  of  well- 
baked  flour,  and  a  quarter  of  a  snltspoonful  of  pepper.  Stir  this 
into  the  gravy,  add  a  teaspoonful  of  soy.  Boil  fast  for  a  quarter 
of  an  hour.  Skim  off  every  particle  of  fat,  then  strain  through  a 
fine  sieve.  The  quantities  given  will  make  rather  more  than  a 
pint  of  rich  strong  gravy. 

Nont — If  mushrooms  are  not  to  be  had,  substitute  one  tablespoonfiil  of 
ketchup,  to  be  put  in  with  the  soy. 

46.  ASPIC,  OE  SAVOURY  JELLY. 

Put  the  following  articles  into  an  iron  pot : — An  ox  foot,  un- 
boiled, two  large  pig's  feet,  fresh,  a  small  knuckle  of  veal,  and  a 
small  knuckle  of  good  ham,  all  well  cleansed  and  chopped  into 
pieces ;  two  onions,  a  clove  of  garlic,  two  carrots,  two  apples,  and 
two  truffles,  all  scraped,  washed,  and  cut  up ;  four  cloves,  four 
allspice,  half  a  teaspoonful  of  mustard-seed,  a  blade  of  mace,  two 
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baj  leaves,  one  laurel  leaf,  two  sprigs  of  thyme,  the  thin  rind  of 
a  lemon,  eight  leayes  of  tarragon,  a  teaapoonftil  of  salt,  a  table- 
spoonful  of  moist  sugar,  sUghtlj  burnt,  and  six  quarts  of  cold 
water.  Boil  np  quickly,  skim,  then  simmer  gently  for  seyen 
hours  or  longer.  Strain  into  an  earthen  (uncoyered)  pan,  and  let 
it  stand  in  a  cool  place  till  the  next  day.  Take  off  every  paitide 
of  fat,  and  wipe  the  surfiice  of  the  jelly  with  a  soft  cloth  wrung 
out  of  hot  water.  Turn  the  jelly  out,  and  cut  off  the  sediment. 
Put  the  jelly  into  a  bright  stewpan,  widi  the  thin  rind  of  one, 
and  the  strained  juice  of  two  lemons.  When  nearly  boiling, 
whisk  in  the  whites  of  eight  eggs  beaten  with  a  gill  of  cold 
water.  Boil  fhst,  and  whisk  rapidly  for  twenty  minutes,  then  let 
it  simmer  gently  twenty  minutes  more.  Strain  through  a  jelly- 
bag;  add  half  a  pint  of  Marsala.  If  not  perfectly  bright,  strain 
a  second  or  a  third  time.  Pour  it  into  earthen  moulds  or  pie 
dishes,  and  when  firmly  set,  it  is  ready  for  use. 
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FISH. 

47.   BOILED  SALMON. 

Wash  the  sahnon  and  put  it  into  plenty  of  water  that  is  nearly 
boiling,  with  a  tablespoonful  of  salt;  boil  up  quickly;  skim, 
then  simmer  gently  till  done.  A  slice  weighing  one  pound  will 
require  a  quarter  of  an  hour ;  two  pounds,  twenty-three  minutes, 
fire  pounds  from  a  very  large  thick  fish,  thirty  minutes ;  the 
same  weight  firom  a  small  fish,  twenty-fiye  minutes ;  four  pounds 
of  a  split  fish,  twenty  minutes ;  a  whole  fish  weighing  seven 
or  eight  pounds,  thirty  minutes.  Serve  the  salmon  on  a  £ixe 
napkin,  neatly  rolled  round  the  edges,  and  with  shrimp  sauce, 
unless  any  other  be  preferred ;  the  quantity,  according  to  the 
number  of  persons ;  three-quarters  of  a  pint  is  sufficient  for  five 
or  six. 

KoTB  1.— Skimming  may  seem  unnecessazy,  but  if  neglected,  the  scum 
adheres  to  the  fish,  and  destroys  the  good  appearance.  If  time  be  of  oon- 
seqnence,  it  will  be  well  to  boil  the  fish  in  a  doth,  as  follows :  Place  the 
fish  npon  the  drainer,  throw  a  large  dean  doth  oyer  the  handles,  and  pin 
it  underneath  the  plate  so  as  not  to  touch  the  fish,  but  to  completely  ooTer 
it    This  renders  skimming  imnecessaiy. 

KoTB  2. — The  liver  and  roe  of  salmon  are  not  sent  to  table. 

48.   SHBIMP  SAUCE. 
(Three-quarters  of  a  pint) 

Have  the  third  of  a  pint  of  nicely  picked  firesh-boiled  shrimps; 
put  half  of  them  into  a  mortar  and  pound  to  a  smooth  paste ;  add 
three  tablespoonfuls  of  thick  fresh  creanL  Knead  three  ounces 
of  fresh  butter  with  a  tablespoonfiil  of  baked  flour,  and  stir  into 
half  a  pint  of  boiling  water.  Boil  eight  minutes ;  put  in  the 
whole  shrimps ;  simmer  three  minutes ;  theu  stir  in  the  shrimp 
cream.     Serve  immediately. 

49.  BRAIS£D  SALMON. 

Spread  some  strong  white  paper  thickly  with  butter ;  wipe  the 
salmon  dry,  and  fold  it  in  the  paper ;  place  it  on  a  drainer  over 
fast  boiling  water,  and  steam  for  three  quarters  of  an  hour.    Take 
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off  the  paper,  put  the  fish  on  a  hot  dish,  and  potir  the  following 
sauce  oyer  it.  Mix  together  half  a  pint  of  stock  (No.  2),  a  table- 
spooniul  of  capers,  a  dessertspoonful  of  807,  a  teaspoonful  of 
anchoTy-sauce,  a  teaspoonful  of  fresh-made  mustard,  and  half  a 
grain  of  cayenne.  Boil  ten  minutes.  Knead  together  three 
ounces  of  butter  and  a  tablespoonful  of  baked  flour,  and  stir  in 
for  eight  minutes.  Add  the  strained  juice  of  a  lemon,  and  a 
inneglaaafhl  of  Marsala  or  Madeira ;  then  serve. 

NoTB. — ^The  receipt  is  written  for  a  piece  of  salmon  weighing  about  three 
ponnda  and  a  halfl  If  split  fish  be  used,  half  an  hour  will  be  sufficient  to 
steam  it. 

50.  SALMON  IN   POTATO  PASTE. 
(Second  dressing.) 

Mash  six  mealy  potatoes  with  a  wooden  spoon  till  quite  smooth, 
add  two  saltspoonfuls  of  salt,  two  ounces  of  oiled  butter,  and  the 
yolk  of  an  egg ;  beat  till  very  light.  Divide  about  half  a  pound 
of  cold  salmon  into  neat  pieces  an  inch  long,  freed  from  skin  and 
bone.  Mix  with  it  a  saltspoonful  of  salt,  a  grain  of  cayenne, 
half  a  saltspoonful  of  white  pepper,  and  three  tablespoonfuls  of 
shrimp  sauce,  or  melted  butter.  Put  a  layer  of  potato  into  a  flat 
dish,  lay  in  the  fish,  cover  it  with  the  rest  of  the  potato.  Smooth 
over  the  top  with  a  knife,  and  bake  in  a  quick  oven  for  twenty 
minutes.  Serve  in  the  same  dish,  which  should  be  placed  on  a 
folded  napkin  on  another  dish. 

61.   SALMON  PUDDING. 
(Second  dressing.) 

Boil  three  ounces  of  crumbs  of  bread  in  the  third  of  a  pint 
of  new  milk  till  it  becomes  a  smooth  paste ;  then  turn  it  on  a 
plate  to  get  cold.  Beat  three  ounces  of  fresh  butter  to  a  cream ; 
pound  half  a  pound  of  boiled  salmon  till  in  a  paste ;  beat  the 
yolks  of  four,  and  the  whites  of  two  eggs  for  ten  minutes.  Mix 
all  these  well  together.  Add  a  piece  of  garlic  the  size  of  a  pea, 
a  saltspoonful  of  salt,  a  saltspoonful  of  thick  anchovy-sauce,  half 
a  saltspoonful  of  white  pepper,  the  tenth  part  of  a  nutmeg, 
grated,  and  half  a  grain  of  cayenne.  Continue  to  pound  till  the 
seasoning  is  mixed  with  the  other  ingredients ;  then  roll  it  into 
a  bolster  shape,  six  inches  long ;  dredge  it  well  with  baked  flour, 
and  put  it  into  half  a  sheet  of  foolscap  paper,  thickly  spread  with 
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butter.  Boll  it  in  a  pudding-cloth ;  secure  both  ends ;  place  it 
in  a  steamer  over  fast  boiling  water  for  thirty-fire  minutes. 
Turn  it  out  carefully  and  serve,  with  the  following  sauce  poured 
over  it : — Put  half  a  laurel  leaf  and  half  a  bay  leaf  in  a  gill  of 
new  milky  and  boil  for  three  minutes.  Beat  the  yolks  of  two 
fresh  eggs  with  a  wineglassful  of  cream.  Take  out  the  leaves ; 
stir  in  the  e^s  for  two  minutes  over  the  fire.  Add  the  strained 
juice  of  half  a  lemoui  stirred  in  by  degrees,  and  pour  it  over  the 
pudding. 

62.   SOUSED  SALMON. 
(Second  dressiiig.) 

Mix  half  a  pint  of  the  best  vin^ar  with  a  gill  of  water,  a 
Baltspoonful  of  salt,  half  a  saltspoouiul  of  white  pepper,  a  grain 
of  cayenne,  an  inch  of  ginger,  ten  peppercorns,  two  cloves,  a 
small  blade  of  mace,  and  a  quarter  of  a  clove  of  garlic.  Boil 
for  ten  minutes ;  then  let  it  get  cold.  Trim  the  salmon  neatly 
(about  a  pound  and  a  half),  place  it  in  a  deep  dish,  and  strain 
the  vinegar  over  it.  Let  it  remain  in  pickle  for  twelve  hours  or 
more.     Serve  on  a  flat  dish,  with  a  garnish  of  fresh  fennel. 

Non. — A  teaspoonAd  of  tarragon  vinegar  is  an  improvement 

58.   SALMON  CUTLETS,  WITH  MILANESE  SAUCK. 

For  six  cutlets,  order  three  slices,  the  third  of  an  inch  thick,  out 
of  the  middle  of  a  small  salmon ;  cut  each  slice  into  two ;  take  off 
the  skin,  and  remove  the  bone.  Have  six  pieces  of  thin  white 
paper ;  rub  them  three  times  across  with  fresh-cut  garlic ;  spread 
them  with  butter  (three  ounces  for  the  six).  Put  a  wineglassful 
of  Marsala  into  a  soup-plate ;  dip  each  cutlet  into  the  wine ;  tben 
fold  it  in  the  buttered  paper,  and  broil  over  a  slow  fire,  or  fry  in 
plenty  of  boiling  fat  for  a  quarter  of  an  hour ;  drain  on  a  sieve 
before  the  fire.  Take  off  the  paper,  and  serve  with  the  following 
sauce  in  the  dish. 

54.  MILANESE  SAUCE. 

Wash  and  bone  two  anchovies,  peel  one  large  mushroom  and 
four  shalots ;  chop  these  small,  and  put  them  into  an  iron  sauce- 
pan with  two  ounces  of  butter,  and  stir  over  the  fire  till  nicely 
browned;  dredge  in  a  tablespoonful  of  baked  flour.  When 
well  mixed,  add  a  tablespoonful  of  caper  vinegar,  a  tablespoonful 
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of  Marsala,  a  saltepoonful  of  aalt,  half  a  grain  of  cajenney  a 
nrastard^poonful  of  fi-eKh-made  muBtard,  and  the  third  of  a  pint 
of  stock  (No.  2).  Boil  slowly  for  twenty  minuteSi  stirring  and 
skimming  occasionally ;  strain.  Add  two  tablespoonfuU  of  capers; 
boil  &st  foi  five  minutes,  and  serve  as  directed. 

as.  FRIED  SALMON,  WITH  TABTAB  SAUCE. 

Two  slices  of  salmon,  three-quarters  of  an  inch  thick,  oat  of 
the  middle  of  a  moderate-sized  fish,  will  be  sofficient  for  four  or 
six  persons.  Wash  the  salmon  in  water  with  a  handful  of  salt  in 
it,  and  roll  it  in  a  clean  cloth  to  dry.  Season  an  oimce  of  fine 
cmmbs  of  bread  with  the  •  tenth  part  of  a  nutmeg,  grated,  a 
quarter  of  a  saltspoonful  of  white  pepper,  and  a  teaspoonful  of 
finely  chopped  parsley.  Dissolve  two  ounces  of  butter  ;  dip  in 
the  fish,  and  strew  it  over  with  crumbs.  Fry  in  half  a  pound  of 
boiling  butter  or  lard  over  a  gentle  fire  for  eighteen  or  twenty 
minutes.  Drain,  and  serve  on  a  cold  dish,  with  the  following 
sauce  in  the  centre : — Boil  five  eggs  for  twelve  minutes,  and,, 
when  quite  cold,  pound  the  yolks  to  powder.  Mix  in  a  saltspoon- 
ful of  salt,  a  teaspoonful  of  fiour  of  mustard,  and  a  quarter  of  a 
grahi  of  cayenne ;  beat  the  yolks  of  two  firesh  ^ggs,  and  stir  in 
(always  turning  the  same  way)  till:  quite  smooth ;  then  add,  drop 
by  drop,  seven  tablespoonfuls  of  the  finest  salad  (Lucca)  oil,  three 
teaspoonfuls  of  tarragon  vinegar,  and  three  tablespoonfuls  of 
French  vin^ar ;  set  the  mortar  in  a  cold  place  or  on  ice  for  one 
hour;  then  stir  in  a  teaspoonful  of  finely-chopped  chives  or 
sfaalot,  and  serve  as  directed. 

Nom — ^The  ssnce  shoiild  be  made  half  an  hour  befora  the  flah  is  eon- 
menoed.  It  should  be  perfect!  j  smooth,  and  of  the  oonaiaten^  of  veiy  thick 
nrinm    Trhifh  entirely  depends  on  the  care  in  making. 

56.   SALMON  CUTLETS,  WITH  IKDUN  SAUCE. 

Have  four  slices,  the  third  of  an  inch  thick,  out  of  the  middle 
of  a  moderate*8ized  fish,  strip  off  the  skin,  take  out  the  bone,  and 
cut  each  slice  into  two.  Wash  and  well  dry  each  piece.  Mix  a 
tablespoonful  of  baked  flour  with  a  saltspoonful  of  salt  and  a  tea- 
spoonful of  curry  powder,  and  put  it  into  a  dredger.  Dissolre 
two  ounces  of  butter  in  a  soup  plate,  rubbed  three  times  acroM 
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witli  garlic.  Dip  in  the  cutlets,  dredge  them  with  the  seasoned 
flour,  and  fry  in  boiling  butter  (three  quarters  of  a  pound)  for 
twelve  minutes.     Serve  with  the  following  sauce  in  the  dish. 

57.   INDIAN  SAUCE. 

Peel  and  chop  four  shalots,  put  them  into  a  saucepan  with  a 
tablespoonful  of  vinegar  and  a  teaspoonful  of  moist  sugar ;  stir 
over  the  fire  till  the  shalot  is  tender,  then  put  in  a  gill  of  good 
stock.  Boil  up,  skim ;  add  a  teacupful  of  mixed  Indian  pickles 
cut  into  half-inch  pieces,  a  teaspoonful  of  curry  powder,  and  a 
tablespoonful  of  the  pickle  vinegar ;  simmer  for  a  quarter  of  an 
hour.  Serve  the  sauce  in  the  centre,  and  the  cutlets  neatly 
placed  round  it. 

58.  MAYONNAISE  OF  TURBOT. 

The  follovring  receipt  in  all  respects  will  do  for  turbot :  in  gar- 
nishing, add  twelve  fresh-boiled  prawns. 

59.  MAYONNAISE  OP  SALMON. 

Boil  eight  fresh  eggs  for  twelve  minutes ;  when  they  are  quite 
cold,  take  out  the  yolks  and  pound  them  to  powder,  add  two  salt- 
spoonfuls  of  fine  dry  salt,  a  texispoonful  of  fiour  of  mustard,  a 
grain  of  cayenne,  and  the  raw  yolks  of  three  fresh  eggs.  Stir 
quickly  (always  turning  the  same  way)  till  in  a  smooth  paste ; 
then  add,  drop  by  drop,  ten  tablespoonfuls  of  Lucca  oil,  two 
des8ei*tspoonfuls  of  tarragon  vinegar,  and  three  tablespoonfuls  of 
French  vinegar.  Continue  to  turn  till  the  sauce  has  the  appear- 
ance of  thick  cream.  Let  it  stand  in  a  cold  place  for  an  hour  or 
longer.  "Wash  and  chop  ten  leaves  of  fresh  tarragon,  a  sprig  of 
chervil,  and  four  small  spring  onions.  Have  about  three-quarters 
of  a  pound  of  cold  salmon  (either  boiled,  brasied  or  dressed  as 
directed  for  Mayonnaise,  61),  free  it  from  skin  and  bones,  and 
divide  it  into  pieces  an  inch  and  a  half  square.  Season  with  the 
chopped  herbs,  onions,  and  a  saltspoonful  of  fine  salt.  Trim  and 
wash  two  large  fresh  lettuces,  or  any  seasonable  salad ;  let  them 
remain  half  an  hour  in  very  cold  water ;  then  dry  them  in  a  dean 
cloth,  and  cut  them  up  into  neat  pieces  half  an  inch  broad.  Put 
a  layer  of  salad  into  the  bowl,  on  that,  two  tablespoonfuls  of  the 
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sauce,  then  half  of  the  salmon ;  cover  it  with  sauce.  Add  tlie 
remainder  of  the  salmon,  cover  that  with  sauce ;  then  a  layer  of 
salad,  and  the  remainder  of  the  sauce;  finish  with  the  rest  of  tlie 
salad.  Ornament  the  top  with  alternate  slices  of  beetroot  and 
fresh  cucumber,  and  send  to  table  at  once. 

Nora. — Some  persons  object  to  onions  and  herbs ;  either  or  both  may  be 
omitted.    The  qaantitj  is  sufficient  for  four  or  six  persons. 

60.   MAYONNAISE  OP  LOBSTEB. 

Take  out  the  meat  of  two  moderate-sized  fresh  boiled  hen  lob- 
sters, and  cut  it  into  inch  squares.  In  all  respects  follow  the  fore  * 
going  receipt,  substituting  the  lobster  for  salmon.  Ornament  the 
top  with  craAvfiah,  cucumber  sliced,  and  lobster  spawn  pounded. 

61.   TO  DRESS  SALMON  FOR  MAYONNAISE. 

When  a  Mayonnaise  for  company  is  required,  the  following 
mode  of  preparing  the  salmon  will  be  found  preferable  to  plain 
boiling.  For  twelve  or  fourteen  persons  have  a  piece  out  of  tlie 
middle  of  a  large  fisli,  weighing  four  or  five  pounds.  Put  into  a 
bright  stewpan  four  shalots  and  half  of  a  good  sized  carrot, 
sliced,  a  piece  of  garlic  the  size  of  a  pea,  four  sprigs  of  parsley,  a 
sprig  of  chervil,  a  sprig  cf  thyme,  a  bay  leaf,  a  laurel  leaf,  a  tea- 
spoonful  of  salt,  and  six  ounces  of  butter ;  boil  for  five  minutes. 
Put  in  the  salmon,  with  a  pint  of  Marsala  (or  any  white  wine), 
and  a  pint  of  water ;  boil  up  quickly,  then  simmer  very  gently  for 
thirty  minutes ;  drain.  When  quite  cold  take  off  the  skin,  pull 
out  the  bones,  divide  the  fish  into  fiakes  two  inches  square,  and 
finish  according  to  the  receipt  for  Mayonnaise ;  using  the  quan- 
tities according  to  the  number  of  persons  to  be  served. 

62.   BOILED  TROUT. 

Put  the  fish  into  nearly  boiling  water  with  a  tablespoonful  of. 
salt ;  boil  up  quickly,  then  simmer  till  done.  A  trout  weighing  one 
pound  will  require  twelve  minutes;  two  pounds,  fifteen  minutes; 
three  pounds,  twenty  minutes.  Ailer  the  water  boils,  skimming 
must  be  carefully  attended  to.  Serve  on  a  neatly  folded  napkin, 
with  a  tureen  of  good  melted  butter,  unless  other  sauce  be 
ordered. 
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63.  TROUT  SOUCHET. 

Boil  four  or  five  pandey  roots  in  a  pint  and  a  lialf  of  water  for 
five  minutes ;  add  a  teaspoonfbl  of  finely  grated  horseradish  and 
a  teaspoonfiil  of  salt.  Put  in  the  trout  (five  or  six  small  ones), 
boil  up,  skim,  simmer  for  twelve  minutes.  Serve  in  the  water 
(with  ^e  parsley)  in  a  deep  dish.  A  dish  of  nicely  cut  thin  brown 
bread  and  butter  served  with  it. 

64.  POTTED  TROUT. 

Split  six  or  eight  moderate-sized  fish,  take  out  the  bones,  cut 
off  the  heads,  tails,  and  fins.  Well  wash  and  wipe  the  trout; 
pack  them  (the  backs  uppermost)  in  a  pie-dish  that  wiU  jnst  con- 
tain  them  by  pressing.  Put  into  a  piece  of  muslin,  a  bay  and  a 
laurel  leaf,  two  doves,  four  allspice,  eight  peppercorns,  two 
chillies,  and  half  an  inch  of  ginger :  lay  this  bag  on  the  fish. 
Add  three  saltspooniulB  of  diy  salt,  and  ten  ounces  of  good 
butter  in  slices.  Cover  the  dish  with  strong  white  paper,  tie  it 
closely  down,  and  bake  in  a  slow  oven  for  an  hour  and  three- 
quarters.  Take  out  the  bag,  keep  the  fish  in  a  cool  place  till 
required.     Serve  cold. 

Non. — Each  receipt  for  diesBing  salmon  may  be  followed  for  trout. 

65.  BOILED  TURBOT. 

Wash  the  fish ;  rub  it  over  with  lemon  juice  and  a  table- 
spoonful  of  salt,  and  let  it  remain  an  hour.  Put  it  into  plenty  of 
cold  water,  with  a  tablespoonful  of  salt  and  a  wineglassfiil  of 
white  vinegar.  Place  the  kettle  over  a  brisk  fire,  and  when  on 
the  point  of  boiling  draw  it  aside ;  skim,  and  simmer  gently  till 
done.  A  large  turbot  will  require  about  three-quarters  of  an 
hour ;  one  of  eight  pounds,  half  an  hour ;  and  a  small  one,  twen^ 
minutes.  Serve  on  a  fine  napkin,  neatly  rolled  round  the  edges, 
and  with  lobster  sauce  in  a  tureen. 

66.  LOBSTER  SAUCE. 

Take  the  meat  out  of  the  tail  and  claws  of  a  fine  fresh-boiled 
hen  lobster ;  cut  it  into  pieces  the  third  of  an  inch  square.  Break 
up  the  head  and  shell,  bruise  a  saltspoonful  of  live  spawn ;  put 
them  into  a  saucepan  with  a  pint  of  water  and  a  blade  of  mace 
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and  boil  for  twenty  minutes.  Strain  through  a  fine  sieye ;  put 
the  liqnor  into  a  saucepan.  Knead  six  ounces  of  butter  with  two 
tablespoonfuls  of  dried  flour,  and  stir  in.  Boil  a  quarter  of  an 
hour ;  add  the  pieces  of  lobster  and  a  de8sertq>oonful  of  strained 
lemon  juice.  Boil  five  minutes  more.  Stir  in  a  win^lassful  of 
thick  cream,  and  serve. 

Nora. — ^The  quantity  given  is  sni&cient  to  serve  for  ten  or  twelve  persons^ 
with  a  tnrbot  weighing  eight  or  nine  ponnds. 

,  67.  TUEBOT,  WITH  NAPLES  SAUCE. 

Boil  the  turbot  as  directed  in  the  preceding  receipt,  and  serve 
(without  a  napkin)  with  the  following  sauce  poured  over  it. 

68.  NAPLES  SAUCE. 

Peel  and  shred  four  shalots,  the  third  of  a  dove  of  garlic,  half 
a  gill  of  fresh  boiled  and  picked  shrimps,  two  fine  anchovies,  and 
a  tablespoonfiil  of  capers.  Put  them  into  an  enamelled  saucepan, 
with  the  strained  juice  of  two  lemons,  and  stir  over  the  fire  for 
ten  minutes.  Add  three-quarters  of  a  pint  of  stock  (No.  2),  a 
small  blade  of  mace,  one  clove,  and  half  a  grain  of  cayenne. 
Boil  gently  for  twenty  minutes;  knead  two  tablespoon^ils  of 
baked  flour  with  six  ounces  of  good  butter,  and  stir  in.  Boil 
five  minutes ;  strain  through  a  fine  hair  sieve.  Put  it  again  into 
the  saucepan ;  add  the  strained  juice  of  another  lemon,  and  when 
on  the  point  of  boiling,  take  it  off  the  &ce  and  stir  in  quickly  a 
gill  of  thick  firesh  cream.     Serve  immediately. 

G9.   BRILL. 

Brill  is  dressed  precisely  as  turboty  and  the  same  sauce  served 
with  it. 

70.  TUBBOT,  WITH  CEEAM  SAUCE. 

(Second  dressing.) 
Free  the  fish  fix)m  skin  and  bones,  and  trim  it  into  neat  filleti 
three  inches  long  and  one  and  a  half  broad.  Season  (one  poimd 
of  fish)  with  two  saltspoonfuls  of  salt,  the  tenth  part  of  a  nutm^, 
grated,  and  the  strained  juice  of  a  lemon,  and  let  it  stand  one 
hour.  Boil  in  half  a  pint  of  new  milk,  an  inch  of  laurel  leaf, 
half  a  bay  leaf,  and  a  small  piece  of  thin  lemon  peel.    Beat  the 
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yolks  of  three  fresh  eggs  vr'ith  half  a  pint  of  thick  fresh  cream  ; 
fltrain  the  milk  over  the  &sh,  boil  up  for  five  minutes ;  stir  in  the 
cream  carefullj ;  let  it  come  nearly  to  the  boil ;  then  serve. 

71.   SCOLLOPED  TURBOT. 
(Second  dressing.) 
With  potatoes  or  crumbs.  See  the  receipts  for  *  Scolloped  Fish' 
(No.  82). 

72,   BOILED   COD,  WITH  OYSTER  SAUCE. 

Put  a  sufficient  quantity  of  salt  into  the  water  to  flavour  it. 
and  also  a  wineglasaful  of  vinegar ;  put  the  fish  into  boiling  water, 
and  let  it  simmer  very  gently  till  done ;  skim  once  or  twice.  If 
the  cod  be  in  slices,  or  crimped,  from  eighteen  to  twenty  minutes 
wih  be  sufficient ;  but  if  in  a  large  piece,  or  a  head  and  shoulders, 
from  half  an  hour  to  forty  minutes  will  be  required.  Serve  upon 
a  fine  napkin  neatly  roUed  round  the  edges ;  garnish  with  finely 
scraped  horsei-adish  and  spngs  of  parsley. 

NoTB. — ^Boil  the  liver  alone  for  ten  minutes,  bat  serve  it  on  the  dish  with 
the  cod. 

73.    OYSTER  SAUCE. 

Take  off  the  beards  of  two  dozen  fresh-opened  oysters ;  put 
the  oysters  into  a  basin  of  cold  water  with  the  strained  juice  of 
a  lemon  in  it ;  boil  the  beards  in  the  liquor  with  a  small  blade 
of  mace  for  ten  minutes ;  knead  three  ounces  of  butter  with  a 
tablespoonful  of  baked  fiour;  strain  the  liquor;  stir  in  the 
thickening ;  boil  five  minutes ;  drain  the  oysters,  put  them  into 
the  sauce,  simmer  five  minutes ;  stir  in  half  a  gill  of  thick  fresh 
cream,  and  serve  at  once. 

KoTB. — This  quantity  will  be  sufficient  for  four  persons. 

74.   BAKED  COD,  WITH  SAUCE  SUPREME. 

Have  a  piece  out  of  the  middle  of  a  fine  cod  weighing  about 
four  potmds ;  wash  it  in  salt  and  water ;  rub  it  over  with  a 
wineglassfiil  of  vinegar,  and  let  it  stand  an  hour ;  roll  it  in  a 
cloth  to  dry.  Mix  together  two  ounces  of  fine  crumbs  of  bread, 
a  teaspoonful  of  mixed  herbs  in  fine  powder,  a  saltspoonful  of 
salt,  a  saltspoonful  of  pepper,  the  eighth  part  of  a  nutmeg,  grated, 
the  peel  of  half  a  lemon,  grated,  half  a  grain  of  cayenne.    Beat 
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one  fresh  egg,  broah  the  fish  over  with  the  egg,  and  dredge  it 
■with  the  crumbs.  Slice  an  onion  and  a  carrot,  and  put  them 
into  a  tin  dish  with  a  small  cupful  of  water  and  a  wine- 
glassM  of  vinegar.  Put  the  fish  on  a  drainer  and  place  it  over 
the  vegetables,  but  neither  the  water  nor  the  vegetables  must 
touch  the  fish.  Put  it  into  a  moderately  heated  oven,  and  bake 
about  an  hour,  basting  it  frequently  with  dissolved  butter.  When 
half  done  turn  the  fish,  then  strew  over  some  more  crumbs,  and 
baste  with  the  butter.  When  done  pour  the  following  sauce  into 
the  dish  and  serve. 

75.   SAUCE  SUPREME. 

Boil  the  liver  and  tlie  sound  for  ten  minutes;  cut  the  sound 
into  half  inch  pieces ;  pound  the  liver  with  the  hard  yolks  of 
four  eggs,  two  anchovies  (washed  and  boned),  a  grain  of  cayenne, 
a  saltspoonful  of  pepper,  a  tablespoonful  of  capers,  a  piece  of • 
garlic  the  size  of  a  pea,  a  saltspoonful  of  tarragon  vinegar,  a 
tablespoonful  of  baked  flour,  a  tablespoonful  of  Cre-fydd  Casu- 
reep*  or  Harvey  sauce,  and  a  teaspoonful  of  soy,  a  teaspoonful 
of  grated  horseradish,  and  a  quarter  of  a  pound  of  dissolved  butter. 
Add  half  a  pint  of  stock  (No.  1),  a  wineglassful  of  Marsala,  and 
simmer  for  a  quarter  of  an  hour,  stirring  till  it  boils.  Strain ; 
put  it  again  into  a  saucepan,  put  in  the  sound,  boil  up,  stir  in  a 
wineglassful  of  cream,  and  serve  immediately. 

76.   FRIED   COD  AND  OYSTERS. 

Cut  the  cod  into  slices  three-quarters  of  an  inch  thick ;  rub 
each  slice  with  a  teaspoonful  of  vinegar  and  a  saltspoonful  of 
salt,  and  let  it  remain  for  two  hours.  Wipe  it  dry,  dredge  it 
over  with  baked  flour,  and  fry  in  butter,  over  a  slow  fire,  eighteen 
or  twenty  minutes.  Make  a  batter  with  half  a  pint  of  milk, 
three  tablespoonfuls  of  baked  flour,  and  one  egg.  Beat  it  well, 
wipe  the  oysters  (three  dozen),  put  them  into  the  batter.  When 
the  cod  is  done,  fry  the  oysters  for  five  minutes  in  butter,  lay 
them  round  the  cod,  pour  the  butter  over,  and  serve  at  once. 
Fried  slices  of  cod  may  also  be  served  with  two  shalots,  finely 
chopped,  and  the  strained  juice  of  a  lemon  poured  over.  Three 
slices  of  cod  and  three  dozen  of  oysters  will  require  half  a  pound 
of  butter.    Enough  to  serve  to  six  or  eight  persons. 

*  See  index. 
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77.  COD,  WITH  POTATO  WALL. 
(Second  diessiiig.) 

Dmde  the  cold  ood  into  flakes,  take  off  the  ddn,  and  remove 
all  the  bones.  To  half  a  pound,  add  a  saltspoonful  of  salt,  half 
a  saltspoonful  of  white  pepper,  and  half  a  grain  of  cayenne. 
Boil  six  mealy  potatoes ;  mash  them  quite  smooth.  Add  two 
ounces  of  dissolved  butter,  or  two  tablespoonfuls  of  Lucca  oil, 
two  saltspoonfuls  of  salt,  and  the  tenth  part  of  a  nutmeg,  grated. 
Found  till  in  a  smooth  sofl  paste.  Put  a  layer  of  potato  on  the 
dish,  lay  in  half  of  the  fish,  and  any  sauce  that  may  be  left ;  and 
if  there  be  none,  then  an  ounce  of  butter ;  put  in  the  rest  of  the 
fish,-  then  the  potatoes.  Smooth  the  top  over  with  a  knife,  and 
bake  in  a  moderate  oven  for  twenty  minutes.  Serve  in  the  same 
dish,  which  must  be  placed  on  a  folded  napkin  on  another  dish. 

78.   SCOLLOPED  COD. 
(Second  dresaing.) 

Pull  the  cold  fish  into  small  pieces,  freed  from  skin  and  bone. 
Season  with  (to  half  a  pound  of  fish)  a  saltspoonful  of  salt,  the 
same  of  white  pepper,  and  the  eighth  part  of  a  nutmeg,  grated. 
Put  four  ounces  of  crumb  of  bread  one  day  old  into  a  doth,  and 
rub  it  into  veiy  fine  crumbs;  season  them  with  half  a  salt- 
spoonful of  salt  and  half  a  grain  of  cayenne ;  put  a  layer  into 
a  flat  dish,  lay  in  the  fish  and  two  ounces  of  good  butter  in  pieces. 
Cover  it  well  over  with  the  crumbs,  lay  on  the  top  two  ounces  of 
butter  in  small  pieces,  and  bake  in  a  moderate  oven  for  eighteen 
or  twenty  minutes.     Serve  in  the  same  dish. 

79.  COD'S  ROE  FRIED  IN  BATTER. 

Wash  the  roe ;  put  it  into  boiling  water  with  a  tableapoonful  of 
salt  and  a  tablespoonful  of  vin^;ar ;  simmer  for  eight  minutes. 
When  cold,  cut  it  into  slices  a  quarter  of  an  inch  thick.  Make 
a  batter  as  follows : — ^Mix  three  tablespoonfuls  of  baked  flour 
with  three  well-beaten  eggs,  half  a  saltspoonful  of  salt ;  beat  till 
quite  smooth.  Add,  beating  all  the  time,  three  tablespoonfuls  of 
Lucca  oil ;  then,  by  degrees,  half  a  pint  of  water.  Let  it  stand 
two  hours.  Beat  the  batter  again  for  ten  minutes,  dip  in  each 
piece  of  roe,  and  fry  to  a  pale  bro'Nvn  colour  in  salad  oil  or  butter 
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(a  quarter  of  a  pound) ;  eight  minutes  will  be  sufficient.  Serve 
on  a  napkin  placed  in  a  circle  round  the  dish.  Cut  lemons  and 
cayenne  should  be  sent  to  table  with  the  roe. 

80.   SALT  FISH. 

Soak  the  fish  fi>r  two  dajs,  changing  the  water  frequently. 
Put  it  on  in  plenty  of  cold  water.  When  it  is  just  on  the  boil, 
skim  well,  and  let  it  simmer  half  an  hour.  Serve  on  a  napkin, 
with  egg-sauce  in  a  tureen,  and  parsnips  in  a  T^etable-dish. 

81.   £60  SAUC£. 

Boil  mx  eggs  for  ten  minutes  ;  cut  them  into  pieces  the  size  of 
a  pea.  Knead  a  quarter  of  a  poimd  of  butter  with  a  table- 
spoonful  of  baked  flour,  and  stir  into  half  a  pint  of  boiling  water. 
Boil  ten  minutes ;  put  in  the  ^gs;  boU  three  minutes  more,  and 
serve. 

82.   SCOLLOPED  FISH. 

(Sooond  dressing.) 

Season  four  ounces  of  fine  crumbs  of  bread  with  half  a  salt- 
spoonful  of  salt,  half  a  grain  of  cayenne,  and  the  tenth  part  of  a 
nutm^,  grated.  Remove  the  skin  and  bones  from  any  cold  fish 
(except  mackerel  or  fresh  herrings),  and  divide  about  three- 
quarters  of  a  pound .  into  neat  pieces  three-quarters  of  an  inch 
square.  Season  with  a  saltspoonful  of  salt  (unless' it  be  salt  fish), 
half  a  saltspoonful  of  white  pepper,  and  half  a  grain  of  cayenne. 
Mix  with  it  either  two  tablespoonfuls  of  sauce  or  two  ounces  of 
dissolved  butter.  Put  a  layer  of  crumbs  into  a  dish  or  into  scal- 
lop shells ;  lay  in  the  fish ;  cover  it  thickly  with  the  cmmbs ;  pour 
over  the  top  two  oimces  of  dissolved  butter,  and  bake  in  a  quick 
oven,  or  before  the  fire,  for  a  quarter  of  an  hour.  Six  well 
mashed  mealy  potatoes  may  be  substituted  for  bread  crumbs.  In 
this  case  use  two  ounces  of  butter  in  mashing.  Serve  in  the  same 
dish  on  a  folded  napkin. 

83.   CUBRIED   FISH. 

(Second  dressing.) 

Mix  together  a  quarter  of  a  poimd  of  butter  and  a  tablespoon- 
ful  of  curry  powder,  peel  and  a  slice  thin  one  large  onion,  and 
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firy  in  the  butter  till  quite  tender.  Heinove  the  skin  and  bones 
from  any  cold  fish,  and  divide  it  into  pieces  an  inch  sqiiare 
(about  one  pound  or  less),  put  it  into  the  frying  pan ;  add  the 
strained  juice  of  a  lemon,  a  teaspoonful  of  salt,  and  a  teaspoonful 
of  baked  flour.  Stir  constantly  over  a  slow  fire  for  a  quarter  of 
an  hour.  Add  two  tablespoonfuls  of  good  cream.  Mix  it  well 
with  the  curry,  and  serve  at  once,  witli  a  wall  of  rice  placed 
round  the  dish.  Well  wash  half  a  pound  of  rice,  throw  it  into  a 
quart  of  warm  water,  and  boil  quickly  for  twenty  minutes,  stirring 
constantly.  Drain  on  a  sieve  before  the  fire,  and  separate  each 
grain  by  stirring  whUo  draining. 

KoTB. — ^Pickled  mango  or  chutney  should  be  served  with  curried  fish. 

84.   MOCK  WHITEBAIT. 

(Second  dressing.) 

Cut  into  strips  an  inch  and  a  half  long  and  a  quarter  of  an  inch 
broad,  either  whiting  or  brill.  Make  a  batter  with  two  eggs,  two 
tablespoonfuls  of  dried  fiour,  half  a  saltspoonful  of  salt,  and  the 
third  of  a  pint  of  new  milk ;  beat  the  batter  for  half  an  hour  at 
least,  before  using.  Have  a  bright  frying-pan  half  full  of  boiling 
salad  oil,  dip  tbe  pieces  of  fish  into  the  batter,  and  fry  quickly  to 
a  pale  brown  colour.  Serve  very  hot,  piled  lightly  on  the  dish 
(uncovered).  A  cut  lemon,  cayenne,  and  very  thin  brown  bread 
and  butter  should  be  handed. 

NoTB. — Uncooked  fish  is  the  better,  but  cooked  white  fish  of  any  kind  maj 
be  used. 

85.   BOILED  SKATE. 

Put  the  fish  into  plenty  of  cold  water  Avith  a  tablespoonful  of 
salt  and  a  tablespoonful  of  vinegar.  Boil  up  quickly,  skim,  and 
simmer  for  five  minutes.  Serve  immediately  on  a  neatly  folded 
napkin,  with  either  of  the  following  sauces  in  a  tureen. 

86.  WHITE  SAUCE  FOR  SKATE. 

Knead  three  ounces  of  butter  with  a  dessertspoonful  of  baked 
fiotir,  and  stir  into  a  gill  of  boiling  water ;  boil  five  minutes.  Add 
the  strained  juice  of  a  lemon. 
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87.   DISSOLVED  BUTTER  FOR  SKATE. 

Dissolve  a  quarter  of  a  pound  of  butter,  with  a  tablespooniul 
of  vinegar  and  a  teaspoonful  of  finely  chopped  parsley  ;  simmer 
three  minutes,  and  serve. 

88.   FRIED  SKATE. 

Soak  tlie  fiah  in  cold  water,  with  a  tablespoonfal  of  vin^ar  in 
it,  for  an  hour ;  wipe  it  dry,  dip  it  into  beaten  egg,  dredge  it 
with  baked  flour,  and  fry  in  plenty  of  boiling  fat  for  eight 
minutes.  Serve  upon  neatly  folded  white  paper,  with  either  of 
the  preceding  sauces  in  a  tureen. 

Note. — Skate  most  be  sent  to  table  the  moment  it  is  cooked,  and  cam 
most  be  taken  as  to  time — one  minute  overdone  and  it  is  spoiled. 

89.  JOIIN-DORY,  WITH   CAPER  SAUCE. 

Rub  the  fish  with  a  spoonful  of  vinegar,  put  it  into  cold  water, 
with  a  tablespoonful  of  salt ;  boil  up  quickly ;  skim,  and  then 
simmer  for  twenty  or  twenty-five  minutea  Great  care  is  re- 
quired in  boiling  this  fish,  that  the  skin  may  not  break.  Serve 
on  a  napkin  neatly  rolled  round  the  edge-*,  and  with  the  following 
sauce  in  a  tureen. 

NoTB. — The  recipe  is  written  for  a  fitfh  weighing  fire  or  six  pounds. 

90.   CArER  SAUCE  FOR  FISH. 

Pound  a  tablespoonful  of  fresh-boiled  shrimps  and  a  table- 
spoonful  of  capers ;  knead  together  three  ounces  of  butter  and  a 
tablespoonfiil  of  baked  Hour,  and  stir  into  the  third  of  a  pint  of 
boiling  water.  Add  the  pounded  capers  and  shrimps,  with  a 
dessertspoonfiil  of  whole  capers ;  boil  for  ten  minutes,  and  serve. 

91.  BOILED  HADDOCK,  WITH  ANCHOVY  SAUCE. 

Well  wa.sli  the  fish,  and  rub  it  over  with  a  tablespoonful  of 
vinegar  and  a  dessertspoonful  of  salt;  let  it  remain  one  hour. 
Put  it  into  plenty  of  cold  water,  with  a  dessertspoonful  of  salt ; 
boil  up  quickly ;  skim,  and  simmer  as  gently  as  possible  till  done. 
A  moderate-sized  fish  will  require  a  quarter  of  an  hour ;  a  large 
one  about  twenty-five  minutes.  If  overdone,  it  becomes  hard 
and  tasteless.  Serve  on  a  neatly  folded  napkin,  with  the  follow- 
ing sauce  in  a  tureen. 
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92.  ANCHOVY  SAUCE. 

Waah  four  aachoyies  in  hot  water,  scrape  them,  and  take  out 
the  bones;  pound  the  fish  to  a  smooth  paste;  mix  with  it  a 
quarter  of  a  grain  of  cayenne,  the  strained  juice  of  half  a  lemon, 
and  the  third  of  a  pint  of  cold  water.  Put  it  into  a  saucepan ;  boil 
up  and  strain ;  knead  together  four  ounces  of  butter  and  a  table- 
spoonful  of  baked  flour ;  stir  it  into  the  sauce,  and  boil  for  ten 
minutes.  Add  one  tablespoonful  of  good  cream,  and  serve  at 
once. 

93.  BAKED  HADDOCK. 

Rub  the  fish  over  with  the  juice  of  a  lemon  and  a  teaspoonful 
of  salt,  and  let  it  stand  three  hours ;  season  two  ounces  of  crumbs 
of  bread  with  half  a  saltspoonfiil  of  salt,  the  same  of  white 
pepper,  the  eighth  part  of  a  nutmeg,  grated,  half  a  grain  of 
cayenne,  and  the  grated  rind  of  half  a  lemon ;  beat  one  egg ; 
wipe  the  fish  quite  dry,  brush  it  over  with  egg,  and  strew  it  with 
the  crumbs.  Place  the  fish  on  a  wire  drainer,  raised  about  an 
inch  from  the  dish  under  it ;  put  it  into  a  moderate  oven ;  baste 
with  dissolved  butter  (a  quarter  of  a  pound),  and  bake  twenty- 
five  or  thirty  minutes;  unless  a  large  fish,  then  five  minutes 
longer.     Strain  the  liquor  over  the  fish  and  serve  immediately. 

NoTB. — ^A  shalot  finely  chopped  and  mixed  with  the  crumbs  is  an  im- 
provement. 

94.   BOILED  MACKEREL. 

Mackerel  must  be  perfectly  fresh.  Put  it  into  nearly  boiling 
water,  with  a  tablespoonful  of  salt ;  boil  up,  then  simmer  gently 
for  a  quarter  of  an  hour  or  eighteen  minutes,  according  to  the 
size  of  the  fish ;  be  careful  to  skim.  Serve  on  a  neatly  folded 
napkin,  and  with  fennel  sauce  in  a  tureen. 

95.    FENNEL  SAUCE. 

Dip  a  bunch  of  fennel  into  boiling  salt  and  water,  and  boil 
for  two  minutes,  squeeze  out  the  water,  and  chop  the  fennel  quite 
fine  (leaving  out  the  stalks) ;  knead  three  ounces  of  butter  with  a 
tablespoonful  of  baked  fiour,  and  stir  into  half  a  pint  of  boiling 
water.  Boil  ten  minutes ;  stir  in  a  tableapoonfiil  of  the  chopped 
fennel,  and  serve  at  once. 
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96.    SOUSED  MACKEREL. 

(Second  dressing.) 

Mix  half  a  pint  of  the  best  vinegar  with  half  a  pint  of  water, 
tax  peppercomSy  two  allspice,  half  a  grain  of  cayenne,  a  teaspoon- 
ful  of  salt,  and  a  bay  leaf;  boil  for  five  minutes.  Split  the 
mackerel  (which  has  been  boiled)  down  the  back,  take  out  the 
bone :  lay  the  fish  in  a  deep  dish,  and  when  the  pickle  is  nearly 
cold  strain  it  over.  Let  it  remain  twelve  honrs  before  serving. 
Served  on  a  fiat  dish,  and  garnished  with  sprigs  of  fennel. 

97.    BEOILED  MACKEREL. 

Split  the  mackerel  down  the  back  with  a  very  sharp  knife ; 
season  each  fish  with  half  a  saltspoonftd  of  salt,  the  same  of  black 
pepper,  and  the  strained  juice  of  half  a  lemon,  and  let  them 
stand  for  two  honrs.  Dip  them  into  dissolved  butter  (for  each 
half  an  ounce),  and  broil  over  a  clear  ^le  for  ten  or  twelve 
minutes.  A  folding  gridiron  is  best,  as  they  require  much  care 
in  turning.  Serve  with  or  without  the  following  sauce  poured 
over. 

98.   CHIVES  BUTTER. 

Put  six  ounces  of  butter  into  a  saucepan,  and  boil  for  ten 
minutes;  skim  till  no  more  scum  rises.  Stir  in  a  saltspoonftd  of 
finely  chopped  chives  and  the  strained  juice  of  a  large  lemon. 

Kom. — ^If  chives  are  not  to  he  had,  a  shalot  and  chopped  paisley  may 
be  used  instead. 

99.   BOILED  WHITINO. 

Whiting  should  be  large  for  boiling,  and  with  the  skin  taken  o£f 
it  is  more  delicate.  Put  it  into  boiling  water,  and  simmer  fi-om 
twelve  to  eighteen'  minutes,  according  to  the  size ;  skim  well. 
Drain,  and  serve  on  a  neatly  folded  napkin,  with  either  mdted 
butter  or  white  sauce  in  a  tureen. 

100.   MELTED  BUTTER  FOR  PISH. 

Ejiead  a  quarter  of  a  pound  of  butter  with  a  tablespoonful  of 

baked  floiu*,  and  stir  into  the  third  of  a  pint  of  boiling  water. 

Boil  ten  minutes. 

D  2  * 
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101.  WHITE  SAUCE  FOR  PISH. 

Boil  a  gill  of  new  milk,  beat  the  jolk  of  a  fresh  egg  with  half 
a  gill  of  thick  fresh  cream.  Add  the  milk  slowly  ;  mix  in  by 
degrees  the  strained  juice  of  a  lemon.  Stir  over  a  slow  fire  till 
the  sauce  thickens ;  then  serre  it  at  once. 

102.    FRIED  WHITING. 

Small  or  moderate-sized  whiting  should  be  selected,  the  skin 
taken  off,  and  the  tail  put  into  the  mouth,  so  as  to  be  in  the  form 
of  a  ring.  Well  dry  the  fish,  dip  each  into  beaten  ^g,  and  strew 
it  oyer  with  very  fine  dried  crumbs  of  bread  (^e^  the  receipt),  and 
firy  in  boiling  fiit  (enough  to  completely  cover  the  fish)  Idll  of  a 
pale  brown  colour  (about  ten  minutes).  Drain  on  paper  or  a 
dean  cloth  before  the  fire ;  and  serve  on  neatly  folded  foolscap 
paper,  with  melted  butter  in  a  tureen. 

103.   PLAIN  PRIED  WHITING. 

Dry  the  fish,  dredge  it  with  baked  flour,  and  fiy  till  of  a  pale 
brown  colour  in  plenty  of  boiHng  fiit  Serve  as  directed  in  the 
foregoing  receipt 

104.  STEWED  WHITING. 

Take  off  the  akin  and  the  heads  and  tails,  lay  the  fish  in  a 
stewpan,  and  season  each  one  with  a  quarter  of  a  saltspoonful  of 
salt,  one  grain  of  white  pepper,  a  quarter  of  a  saltspoonful  of 
mixed  sweet  herbs  in  powder,  and  for  the  whole  (four  or  six)  the 
grated  rind  of  half  a  lemon.  Pour  in  a  quarter  of  a  pound  of 
dissolved  butter;  simmer  for  ten  minutes;  add  a  large  wine- 
glassful  of  Marsala,  and  the  strained  juice  of  a  lemon ;  mmmer 
five  minutes  more ;  place  the  fish  neatly  on  a  hot  dish,  and  pour 
the  sauce  over.     Send  to  table  immediately. 

105.  BROILED  WHITING. 

Leave  the  skin  on  for  broiling ;  sprinkle  each  fish  over  with 
salt,  and  let  it  remain  four  hours ;  wipe  them  dry,  and  broil  over 
a  bright  fire  for  ten  or  twelve  minutes.  Put  about  a  quarter  of 
an  oimce  of  butter  on  each  whiting,  and  serve  quite  hot. 
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106.  WHITING  PUDDING. 

Put  the  whiting  into  boiling  water,  and  boil  slowly  for  ten 
minutes ;  remove  the  skin  and  all  the  bones,  and  poimd  the  fish 
to  a  smooth  paste  in  a  mortar ;  beat  a  quarter  of  a  pound  of 
butter  to  cream,  mix  it  with  the  fish  (half  a  pound)  ;  add  three 
ounces  of  baked  fiour,  a  saltspoonfiil  of  salt,  half  a  saltspoonful 
of  white  pepper,  the  tenth  part  of  a  nutmeg,  grated,  the  grated 
rind  of  a  quarter  of  a  lemon,  and  four  well-beaten  eggs,  leaving 
out  one  white  ;  make  the  pudding  into  the  form  of  a  bolster,  six 
inches  long;  roll  it  in  well-buttered  writing-paper,  then  in  a 
cloth ;  secure  both  ends ;  put  it  into  a  steamer  over  fiist  boiling 
water,  and  steam  for  one  hour ;  serve  with  the  following  sauce 
poiured  over : — Boil  the  third  of  a  pint  of  new  milk  with  a  baj 
leaf,  beat  the  yolks  of  two  firesh  eggs  with  two  tablespooniuls  of 
good  cream ;  take  out  the  leaf,  add  the  milk  to  the  eggs :  stir  in, 
by  degrees,  the  stauned  juice  of  a  lemon,  and,  when  the  sauce 
begins  to  thicken,  pour  it  over  the  pudding  and  send  to  table  at 
once. 

107.   FRIED  SMELTS. 

Well  diy  the  smelts,  dip  them  into  beaten  ^g,  and  dredge  them 
over  with  fine  dried  crumbs  of  bread  {see  the  receipt).  Do  this  a 
second  time,  and  fry  in  boiling  lard  (sufficient  to  entirely  cover 
the  fish)  to  a  pale  yellow-brown  colour — about  eight  minutes. 
Serve  either  as  a  garnish  to  boiled  fish  or  piled  in  the  form  of  a 
tower,  on  neatly  folded  writing  paper  (foolscap),  with  a  tureen  of 
melted  butter  made  as  follows  : — Knead  three  ounces  of  butter 
with  a  tablespoonful  of  baked  flour,  and  stir  into  the  third  of  a 
pint  of  boiling  water ;  add  two  tablespoonfiils  of  new  milk  ;  boil 
ten  minutes.     Serve. 

108.   FRIED  SMELTS,  PLAIN. 

Dip  the  fish  into  new  milk,  dredge  them  with  baked  flour,  and 
fry  in  boiling  lard  (sufficient  to  cover  them)  till  of  a  yellow- 
brown  colour — about  eight  minutes.  Serve  as  directed  in  the 
preceding  receipt. 

109.   BOILED  SOLE. 

A  sole  for  boiling  should  weigh  at  least  two  pounds ;  it  must 
be  well  scaled,  but  the  skin  left  <m  both  sides.    Put  it  into  plenty 
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of  cold  water,  with  a  tablespoonfiil  of  salt  and  a  tablespoonfal  of 
vinegar.  Boil  up  quickly,  akim,  then  simmer  for  a  quarter  of  an 
hour.  Serve  upon  a  neatly  folded  napkin,  the  white  side  upper- 
most, and  with  either  melted  butter,  white  sauce,  shrimp  or  caper 
sauce  in  a  tureen. 

110.   FRIED  SOLES. 

Fold  the  soles  in  a  clean  cloth  to  dry  them ;  brush  them  over 
with  beaten  egg,  and  dredge  them  with  dried  crumbs  of  bread 
(see  receipt) ;  do  this  twice ;  then  fry  in  boiling  £it  (sufficient  to 
entirely  cover  them)  till  of  a  pale  brown  colour.  Put  the  frying- 
pan  at  a  distance  from  the  fire,  so  that  the  &t  boils  slowly ;  the 
<>olour  will  then  be  a  guide  as  to  the  fish  being  done.  From 
twelve  to  twenty  minutes,  according  to  the  size  of  the  soles,  will 
be  sufficient.  Drain  on  paper  before  the  fire;  then  serve  on 
neatly  folded  foolscap  paper,  with  the  following  melted  butter  in 
,a  tureen. 

111.  MELTED  BUTTER  FOR  SOLES. 

Ejiead  three  ounces  of  butter  with  a  tablespoonful  of  baked 
fiour,  and  stir  into  half  a  pint  of  boiling  water ;  boil  ten  minutes. 
Add  the  strained  juice  of  half  a  lemon  and  a  teaspoonful  of 
^rragon  vinegar.     Serve  at  once. 

112.   PLAIN  FILLETS  OF  SOLES. 

A  moderate-sized  sole  will  make  eight  small  fillets.  Saturate 
them  for  half  an  hour  in  lemon  juice,  dry,  and  dip  each  fillet  into 
beaten  egg,  then  into  dried  crumbs  of  bread.  {See  receipt.)  Fry 
in  plenty  of  boiling  lard  or  olive  oil  till  of  a  yellow-brown  colour. 
Drain,  and  serve  upon  neatly  folded  white  paper,  placing  the 
fillets  in  a  circle,  one  resting  on  the  other.  Serve  melted  butter 
in  a  tureen.     See  the  preceding  receipt. 

Nois.— Ten  miirates  will  fry  fillets,  uiiless  very  thick. 

113.   SOLES  FRIED  IN  OIL. 

Rub  the  fish  with  lemon  juice  and  a  little  salt,  and  let  it 
remain  for  an  hour ;  roll  it  in  a  cloth  to  dry ;  dredge  it  with 
baked  flour,  and  fry  in  plenty  of  boiling  olive  oil  till  of  a  pale 
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brown  colour.    Drain  for  two  minutes  on  a  siere  before  the  fire, 
and  serve  upon  neatly  folded  white  paper. 

Kon. — ^The  oil,  stnined  into  a  hasiii,  will  serre  two  or  three  times,  with 
a  little  added  to  it    Fish  dressed  in  oil  is  excellent  cold. 

114.   FILLETS  OF  SOLES,  WITH  WHITE  SAUCE. 

Cut  two  soles  into  eight  fillets;  place  them  in  a  stewpan  rubbed 
six  times  across  the  bottom  with  garlic ;  pour  oyer  a  quarter  of 
a  pound  of  dissolved  butter,  add  a  saltspoonfiil  of  salt,  half  a  salt- 
spoon^  of  white  pepper,  the  tenth  part  of  a  nutmeg,  grated,  the 
grated  rind  of  half  a  lemon,  and  one  shalot,  chopped  as  fine  as 
possible;  simmer  ten  minutes.  Add  a  win^Iassful  of  white 
wine  and  the  strained  juice  of  a  lemon;  simmer  five  minutes 
more;  then  serve  with  the  following  sauce  poured  over: — Beat 
the  yolks  of  two  firesh  eggs  with  a  gill  of  good  cream  ;  strain  the 
sauce  in  which  the  fish  was  etewed,  skim  off  the  butter,  mix  the 
sauce  with  the  cream,  and  stir  it  over  the  fire  till  it  thickens. 
Then  serve  as  directed  above. 

115.   BUTTERED  SOLES. 

Bub  a  tin  dish  four  times  across  the  bottom  with  fresh-cut 
garlic ;  wipe  the  soles  dry,  and  dredge  them  with  baked  fiour. 
Lay  them  in  the  dish,  with  six  ounces  of  butter  (for  two  soles), 
and  bake  in  a  moderately  heated  oven  for  half  an  hour,  or  forty 
minutes  if  the  soles  be  very  thick.  Serve  on  a  very  hot  dish, 
with  the  butter  poured  over,  and  a  teaspoonful  of  finely  chopped 
chives  or  parsley  sprinkled  over  the  soles. 

116.   FILLETS  OF  SOLE,   WITH  SWEET  HERBS. 

If  the  sole  be  laige,  cut  it  into  eight  fillets ;  if  small,  into 
four ;  rub  each  piece  with  lemon  juice,  and  let  it  stand  for  two 
hours ;  season  two  ounces  of  finely  powdered  dried  crumbs  of 
bread  (see  receipt)  with  a  teaspoonful  of  mixed  sweet  herbs  in 
powder,  half  a  saltspoonfiil  of  salt,  half  a  saltspoonfiil  of  white 
pepper,  the  tenth  part  of  a  nutmeg,  grated,  and  the  grated  peel  of 
half  a  lemon.  Dissolve  a  quarter  of  a  pound  of  butter ;  beat  one 
fi-eah  egg;  dip  the  fillets  into  the  butter,  then  into  the  crumbs; 
let  them  stand  fey  the  butter  to  set ;  then  dip  them  into  the  egg ; 
stzcw  the  crumbs  lightly  over  both  sides.     Rub  the  bottom  of  a 
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tin  dish  six  times  across  with  garlic,  put  in  the  fish,  pour  oyer  the 
remainder  of  the  butter,  and  bake  in  a  quick  oven  for  eighteen 
or  twenty  minutes.  Place  the  fillets  in  a  circle  on  the  dish,  and 
serve  very  hot 

117.  FILLETS  OF  SOLES,   WITH  MUSSEL  SAUCE. 

Fillet  a  pair  of  moderate-sized  soles;  wash  and  wipe  them 
dry ;  rub  them  over  with  lemon  juice,  and  let  them  stand  for  an 
hour.  Clean  two  quarts  of  mussels ;  put  them  into  a  saucepan, 
with  half  a  dove  of  garlic,  a  blade  of  mace,  a  laurel  leaf,  four 
sprigs  of  parsley,  an  inch  of  thin  lemon-peel,  one  clove,  two  all- 
spice, and  a  dessertspoonful  of  salt  (no  water) ;  shake  the  pan 
constantly  till  the  mussels  open,  then  turn  them  into  an  earthen 
pan.  Pull  out  the  weed  from  under  the  black  tongue,  and 
remove  the  beard  from  each  mussel ;  strain  the  liquor ;  put  the 
soles  into  a  stewpan,  with  half  a  gill  of  the  liquor,  two  ounces  of 
butter,  and  a  win^lassful  of  Madeira  or  Marsala ;  boil  up  quickly ; 
then  simmer  for  fifteen  minutes.  Put  the  remainder  of  the 
mussel  liquor  into  a  small  saucepan,  boil  up,  and  skim;  put  in  the 
mussels,  boil  for  two  minutes ;  then  add  the  beaten  yolks  of  three 
fresh  eggs,  with  half  a  gill  of  thick  cream ;  stir  till  smooth.  Lay 
the  soles  neatly  on  a  hot  dish,  pour  the  sauce  over,  and  serve 
at  once. 

118.  FILLETS   OF  SOLES,  WITH  TARTAB  SAUCE. 

(Italian  fashion.) 

Rub  two  ounces  of  firesh  butter  into  half  a  pound  of  well-dried 
sifled  flour ;  beat  the  yolk  of  a  fresh  egg  with  half  a  gill  of  cold 
water,  and  mix  into  the  flour ;  knead  it  to  a  stiff  dry  paste,  and 
let  it  stand  two  hours  in  a  cool  place ;  roll  it  out  as  thin  as  a 
shilling,  and  cut  it  into  eight  pieces  about  four  inches  long  and 
six  inches  wide.  Gut  a  good-sized  sole  into  eight  fillets;  rub 
each  piece  over  with  lemon  juice,  put  it  into  the  paste,  wet  the 
edges,  fold  it  over,  and  press  it  with  the  thumb  to  make  both 
edges  adhere ;  trim  it  to  the  shape  of  the  fillet,  and,  when  they 
are  all  done,  fry  them  in  a  bright  stewpan  of  boiling  lard,  over 
a  gentle  fire,  till  of  a  yellow-brown  colour  (about  half  an  hour) ; 
drain  on  a  sieve  before  the  fire  for  three  minutes.  Place  the 
fillets  on  a  cold  dish  in  a  circle,  each  one  resting  on  the  other, 
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and  the  following  sauce  (cold)  in  the  centre : — ^Boil  five  fresh 
eggs  for  ten  minutes;  when  qnite  cold,  pound  the  jolks  to 
powder ;  season  with  a  teaspoonful  of  flour  of  mustard,  a  salt- 
spooniul  of  diy  salt,  and  a  quarter  of  a  grain  of  cayenne.  Add 
the  well-beaten  yolks  of  two  fresh  eggs ;  stir  (always  turning  the 
same  way)  till  in  a  smooth  paste;  then  add,  by  degrees,  six 
tablespoonfuls  of  salad  (Lucca)  oil,  and,  drop  by  drop,  a  dessert- 
spoonful of  tarragon  and  two  tablespoonfuls  of  the  best  French 
vinegar.  Continue  to  stir  quickly  till  the  sauce  is  of  the  con- 
sistency of  yery  thick  smooth  cream  ;  set  it  in  a  cool  place  or  on 
ice  for  one  hour ;  add  a  teaspoonful  of  finely  chopped  chives,  and 
serve  as  directed  above. 

KoTB. — ^When  chiTes  are  not  to  be  had,  substitute  a  teaspoonful  of  chopped 
■halot  and  parsley,  mixed. 

119.   BOILED  PLAICE. 

Large  plaice  is  best  for  boiling;  put  it  into  plenty  of  hot 
water,  with  a  tablespoonful  of  salt  and  a  wineglassful  of  vinegar ; 
boil  up  quickly,  skim,  then  simmer  gently  for  twenty  or  twenty- 
five  minutes.  Serve  on  a  neatly  folded  napkin,  with  either  shrimp 
sauce  or  melted  butter  in  a  tureen. 

120.    FRIED   PLAICE. 

Cut  the  fish  across  into  pieces  three  inches  broad ;  rub  it  over 
with  the  juice  of  a  lemon,  and  sprinkle  it  witli  a  teaspoonful  of 
salt ;  let  it  stand  for  two  hours.  lioll  it  in  a  clean  cloth  to  dry ; 
dip  each  piece  into  beaten  egg,  dredge  it  lightly  with  dry  flour, 
and  fry  over  a  gentle  fire  in  plenty  of  boiling  salad  oil,  till  of  a 
bright  yellow  colour.     Serve  on  writing  paper,  either  hot  or  cold. 

NoTB. — The  time  will  depend  on  the  thickness  of  the  fish — from  twelve  to 
twenty  minutes.  If  a  thick  fish,  the  pan  must  be  at  a  greater  distance  from 
the  fire,  and  the  colour  must  serve  as  a  guide  to  it  being  done. 

121.   BOILED  EELS,  WITH  PARSLEY  SAUCE. 

The  eel  should  weigh  about  one  pound  and  a  half  when  the 
akin  and  fins  are  removed ;  put  it  into  plenty  of  cold  water,  with 
a  tablespoonful  of  salt  and  a  dessertspoonful  of  vinegar ;  boil  up 
quicklyi   skim,  and    simmer  gently  for  twenty-five    minutes. 
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Serve  veiy  hot,  on  a  neatly  folded  napkin,  and  with  the  following 
Bsuce  in  a  tureen : — Knead  three  ounces  of  butter  with  a  table- 
spoonftil  of  baked  flour ;  strain  the  third  of  a  pint  of  the  water 
tibe  eel  is  boiled  in,  and  stir  the  butter  into  it;  boil  ten  minutes; 
Bcald  a  bunch  of  parsley,  chop  it,  and  stir  a  good-sized  teaspoonful 
into  the  sauce. 

Non. — An  onion  or  a  shalob  in  the  water  improves  the  flavour  of  the 
eel,  if  not  intended  for  a  delicate  digestion. 

122.    STEWED   EELS. 

Skin  and  cut  o£f  the  fins  of  an  eel  weighing  two  pounds ;  put 
it  on  a  gridiron  over  a  bright  quick  fire  for  six  minutes  to  draw_ 
out  the  fat,  well  scrape  it,  and  cut  it  into  pieces  three  inches  long; 
put  it  into  a  pie-dish  with  the  strained  juice  of  two  lemons,  a 
saltspoonful  of  salt,  a  saltspoonful  of  pepper,  the  sixth  part  of  a 
nutmeg,  grated,  a  moderate-sized  onion,  chopped  fine,  a  quarter  of 
a  clove  of  garlic,  chopped,  and  a  teaspoonful  of  tarragon  vinegar ; 
well  rub  the  eel  with  this  seasoning,  and  let  it  remain  for  an 
hour.  Dissolve  two  ounces  of  butter,  dip  each  piece  of  eel  in, 
and  dredge  it  with  baked  fiour.  Fry  to  a  nice  brown  colour  over 
a  quick  fire  (in  two  ounces  of  butter)  for  ten  minutes.  Put  three- 
quarters  of  a  pint  of  stock  (No.  1)  into  a  stewpan,  with  a  tea- 
spoonful of  anchovy-sauce,  a  dessertspoonful  of  soy,  a  gi'ain  of 
cayenne,  and  a  tablespoonful  of  baked  fiour;  stir  till  it  boils. 
Put  in  the  eel,  boil  up  quickly,  skim  carefully,  then  simmer 
gently  for  twenty-five  minutes.  Add  half  a  gill  of  port  wine, 
and  serve. 

NoTB. — ^Button  onions,  button  mushrooms,  or  fried  sippets  maj  be  added. 

123.   STEWED   EELS,   WHITE. 

Skin  and  trim  off  the  fins  of  two  eels,  weighing  about  one 
pound  each ;  put  them  into  a  saucepan  of  boiling  water,  with  a 
tablespoonful  of  vinegar  and  a  dessertspoonful  of  salt,  and  let 
them  remain  for  five  minutes,  to  extract  the  fat;  drain  on  a  cloth. 
Knead  three  ounces  of  butter  with  a  tablespoonful  of  fiour,  a 
saltspoonful  of  white  pepper,  and  a  saltspoonful  of  salt ;  put  it 
into  a  bright  stewpan,  and  shake  it  over  a  slow  fire  till  well 
melted,  but  not  browned.  Cut  the  eels  into'  pieces  three  inches 
long,  put  them  into  the  stewpan,  and  shake  it  till  the  butter 
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adheres  to  the  eels.  Add  half  a  pint  of  boiling  water,  a  wine- 
glassfol  of  Marsala,  the  strained  juice  of  a  large  lemon,  a  bay  leaf, 
a  laurel  leaf,  and  four  sprigs  of, parsley  tied  together;  simmer 
very  gently  for  twenty  minutes.  Take  out  the  leaves;  stir 
in  carefully  the  yolks  of  two  fresh  eggs,  well  beaten,  and  serve 
at  once. 

124.   FBIED   OB  SPITCHCOCEJBD  EELS. 

Choose  eels  weighing  two  pounds  each ;  skin  them,  and  place 
them  either  in  a  Dutch  oven  before  a  quick  fire  or  on  a  gridiron, 
for  eight  minutes,  to  draw  out  the  fat ;  split  them  down  the  thin 
part,  take  out  the  backbone,  cut  off  the  fins,  scrape  the  outside, 
and  cut  them  into  pieces  three  inches  long.  Have  three  ounces 
of  dried  crumbs  of  bread  (see  receipt)  and  two  well-beaten  eggs ; 
dip  each  piece  of  eel  into  the  e^,  then  into  the  crumbs,  and  fiy 
in  boiling  lard  (sufiSicient  to  thoroughly  cover  them)  over  a  gentle 
fire  (about  twenty-five  minutes)  till  of  a  pale  yellow  colour. 
Serve,  placed  in  a  circular  form,  on  neatly  folded  foolscap  paper, 
with  melted  butter,  or  the  following  sauce  in  a  tureen. 

125.   GENOA  SAUCE. 

Glean  and  bone  four  anchovies,  put  them  into  a  mortar,  with  a 
tablespooniid  of  capers,  a  quarter  of  a  clove  of  garlic,  a  teaspoon- 
ful  of  curry  powder,  a  saltspoonful  of  flour  of  mustard,  aod 
pound  till  quite  smooth ;  moisten  with  a  wineglassful  of  Marsala, 
a  wineglassfiil  of  the  caper  vinegar,  and  three  wineglassfuls  of 
cold  water;  put  this  into  a  saucepan  and  boU  up.  Knead  a 
tablespoonful  of  baked  flour  with  a  quarter  of  a  pound  of  butter ; 
skim  the  sauce,  stir  in  the  thickening,  boil  &st  for  ten  minutes, 
strain  and  serve. 

126.   COLLARED   EEL. 

Have  a  veiy  lai^e  eel,  take  off  the  first  skin,  cut  off  the  fins, 
split  it  down  the  firont  from  head  to  tail,  and  take  out  the  back- 
bone ;  put  the  eel  into  boiling  water,  with  a  wineglassful  of 
vinegar  and  a  tablespoonful  of  salt,  and  let  it  remain  five  minutes. 
Take  it  out,  wipe  it  quite  dry,  lay  it  flat  on  a  board,  skin  down- 
wards. Make  a  stufiSbig  as  follows : — ^Mix  together  the  following 
ingredients,  and  pound  them  in  a  mortar  till  in  a  smooth  paste : 
Three  ounces  of  either  fresh-picked  shrimps  or  lobster,  the  hard 
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yolks  of  two  egg^  two  ounces  of  fine  crumbs  of  bread,  a  dessert- 
spoonful of  finely  chopped  parsley,  a  saltspoonful  of  mixed  sweet 
herbs  in  powder,  the  tenth  part  of  a  nutmeg,  grated,  the  grated 
rind  of  half  a  lemon,  a  tablespoonful  of  baked  fiour,  three 
ounces  of  butter  beaten  to  a  cream,  half  a  saltspoonful  of  white 
pepper,  a  grain  of  cayenne,  a  saltspoonful  of  salt,  and  two  well- 
beaten  firesh  eggs.  Spread  the  stuffing  over  the  eel,  roll  it  up, 
beginning  at  the  tail,  bind  it  tightly,  and  sew  it  up  in  a  piece  of 
stout  linen  ;  put  it  into  a  stewpan  with  an  onion,  sliced,  a  quarter 
of  a  clove  of  garlic,  half  a  carrot,  sliced,  a  tablespoonful  of  chopped 
parsley,  one  clove,  half  a  saltspoonful  of  pepper,  a  saltspoonful  of 
salt,  and  two  ounces  of  butter;  simmer  over  the  fire  till  the 
butter  is  nearly  absorbed ;  then  add  a  gill  of  Marsala  and  half  a 
pint  of  water;  boil  up  quickly,  skim,  then  simmer  gently  for 
forty  minutes.  Take  out  the  eel,  stir  two  dessertspoonfuls  of 
flour  into  the  sauce ;  boil  rapidly  for  ten  minutes.  Take  off  the 
linen,  and  strain  the  sauce  over  the  eel. 

NoTS. — Collared  eel  may  also  be  served  cold,  garuished  with  aspic  jelly 
and  sliced  cucumber. 

Vi7.   EEI^,  WITH  TARTAR  SAUCE. 

Have  an  eel  weighing  a  pound  and  a  half;  skin  it,  and  cut  off 
the  fins;  put  it  into  boiling  water,  with  a  tablespoonful  of  vinegar 
and  a  teaspoonful  of  salt,  and  let  it  remain  five  minutes ;  cut  it 
into  three-inch  lengths,  and  roll  it  in  a  clean  cloth  to  dry.  Make 
a  batter  as  follows : — Beat  the  yolks  of  two  eggs,  and  mix  with 
three  tablespoonfuls  of  baked  flour ;  add  an  ounce  of  dissolved 
butter  and  the  third  of  a  pint  of  tepid  water ;  beat  quickly  for 
ten  minutes ;  let  it  stand  in  a  cool  place  for  two  or  three  hours. 
Beat  the  whites  of  the  eggs  to  a  stiff  froth,  and  add  to  the  batter ; 
continue  to  beat  for  ten  minutes.  Dip  the  eel  into  the  batter ; 
then  fry  it  in  boiling  lard  (enough  to  cover  it)  till  of  a  pale  brown 
colour  (about  twenty  minutes)  ;  drain  on  a  cloth  before  the  fire. 
Place  the  eel  in  a  circular  form  on  a  cold  dish,  and  serve  with 
the  following  sauce  in  the  centre : — Rub  the  hard-boiled  yolks 
of  three  eggs  to  a  powder ;  add  a  saltspoonful  of  flour  of  mustard, 
half  a  saltspoonful  of  salt,  half  a  grain  of  cayenne,  and  the 
beaten  yolk  of  one  egg;  stir  in,  drop  by  drop,  four  tablespoonfuls 
of  Lucca  oil,  two  teaspoonfuls  of  tarragon  vinegar,  and  one  table- 
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spoonfiil  of  French  vln^ar;  continue  to  stir  till  the  sauce  becomes 
a  thick  cream ;  chop  quite  fine  one  shalot,  a  piece  of  garlic  as  big 
as  a  pea,  and  one  small  gherkin  ;  stir  these  into  the  sauce,  and 
serve  (cold)  as  directed. 

128.   RED  MULLET  IK  PAPEB. 

Well  wash  the  mullet;  rub  each  one  with  a  teaspoonful  of 
salad  oil,  a  teaspoonful  of  lemon  juice,  a  quarter  of  a  saltspoonful 
of  salt,  the  same  of  white  pepper,  the  twelfth  part  of  a  nutm^, 
grated ;  put  them  into  a  dish,  and  strew  over  ihem  a  tablespoon- 
ful  of  chopped  parsley,  two  shalots,  finely  chopped,  and  let  them 
saturate  for  three  hours.  Spread  a  sheet  of  foolscap  paper  (for 
each  mullet)  with  an  ounce  of  butter ;  put  in  the  muUet,  and 
roll  the  edges  neatly  and  closely,  to  prevent  the  butter  escaping, 
and  broil  over  a  gentle  fire,  or  firy  in  plenty  of  boiling  lard,  for 
twenty  or  twenty-five  minutes  (according  to  size).  Serve  in  the 
paper,  with  or  without  the  following  sauce  in  a  tureen. 

129.  SAUCE  FOR  RED  MULLET. 

Pound  the  yolks  of  three  hard-boiled  ^gs  with  a  teaspoonful 
of  flour  of  mustard,  a  saltspoonful  of  salt,  half  a  saltspoonful  of 
white  pepper,  a  tablespoonful  of  baked  flour,  a  dessertspoonAil  of 
French  vin^ar,  and  three  oimces  of  dissolved  butter ;  add  half  a 
pint  of  cold  water.  Rub  a  saucepan  three  times  across  the 
bottom  with  firesh-cut  garlic ;  put  in  the  sauce,  and  stir  over  a 
brisk  fire  till  it  boils;  add  a  tablespoonful  of  finely  chopped 
parsley,  boil  up,  and  serve  at  once. 

130.   RED  MULLET,   BAKED. 

Wash  the  mullet,  and  rub  it  well  with  lemon  juice ;  put  it 
into  a  tin  dish  with  a  large  mushroom,  finely  chopped,  two  sha- 
lots, chopped,  three  thin  slices  of  carrot,  and  lour  sprigs  of 
parsley  chopped,  a  saltspoonful  of  salt,  the  same  of  white  pepper, 
a  quarter  of  a  pint  of  Marsala ;  bake  in  a  moderate  oven  for 
thirty-five  minutes  or  three  quarters  of  an  hour.  Baste  con- 
stantly with  dissolved  butter  (six  ounces  for  three  fish) ;  serve 
with  the  sauce  poured  over  the  mullet. 

NoTB.— ^This  receipt  is  written  for  a  large  mullet 
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181.  FBESH  HBBBINGS. 

Cut  off  the  heads,  and  well  clean  the  herrings ;  place  them  on 
a  gridiron  over  a  bright  fire,  and  broil  for  ten  or  twelve  minutes, 
according  to  size ;  serve  very  hot,  with  the  following  sauce  in  a 
tureen. 

132.   MUSTARD  SAUCE   FOB  FBESH  HERRINGS. 

Enead  a  dessertspoonful  of  baked  flour  and  a  teaspoonful  of 
flour  of  mustard  with  three  ounces  of  butter,  and  stir  into  a  gill 
of  boiling  water;  boil  five  minutes;  add  a  teaspoonful  of  vinegar, 
and  serve. 

183.   BOILED  HEBBINOS. 

Put  them  into  boiling  water  with  a  wineglassful  of  vin^ar  and 
a  tablespoonful  of  salt,  and  simmer  ten  minutes ;  serve  on  a 
napkin,  with  the  preceding  sauce  in  a  tureen. 

134.   BAKED   HEBBINGS. 

Take  off  the  heads  ol  six  herrings ;  put  them  into  a  deep  dish 
and  season  with  a  saltspoonful  of  pepper,  a  teaspoonful  of  salt,  a 
quarter  of  a  grain  of  cayenne,  two  cloves,  four  allspice,  six  pepper- 
corns, a  blade  of  mace,  half  an  inch  of  bruised  ginger^  and  a  tea- 
spoonful of  grated  horseradish ;  add  a  gill  of  cold  water  and  a  gill 
of  good  vinegar.  Bake  in  a  slow  oven  for  half  an  hour.  Serve 
cold,  with  the  sauce  strained,  and  a  teaspoonful  of  finely  chopped 
chives  added. 

135.   BAKED  SPRATS. 

Follow  the  preceding  receipt  exactly,  except  for  time ;  eighteen 
minutes  will  be  sufficient. 

136.   BROILED  SPRATS. 

Wash  the  sprats  in  cold  water,  and  wipe  them  quite  dry; 
place  them  on  a  folding  wire  gridiron,  and  broil  over  a  quick 
bright  fire  for  six  or  eight  minutes.  Serve  very  hot,  and  only  a 
few  at  a  time,  as  they  spoil  if  not  eaten  immediately. 

Note. — ^Tlie  heads  should  be  left  on  vhen  broiled. 
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137.   BROILED  KIPPESED  SALMON. 

Soak  the  salmon  in  warm  water  for  two  Hours ;  wipe  it  dry, 
dip  it  into  dissolyed  batter,  and  broil  over  a  bright  fire  for  eight 
or  ten  minutes ;  rub  it  over  with  a  small  piece  of  fresh  butter, 
and  serre  very  hot. 

188.    DRIED  HADDOCK. 

Rub  the  fish  well  with  a  dean  cloth ;  cut  it  in  two,  and  if 
large,  each  side  into  three  pieces.  Broil  over  a  bright  fire  for 
eight  minutes.  Serve  hot,  the  skin .  downwards,  and  rub  the 
upper  side  well  over  with  fresh  butter. 

139.    DRIED  HADDOCK,   BOILED. 

Dip  the  fish  in  hot  water  and  take  off  the  skin ;  lay  the  fish 
in  a  fiying-pan,  cover  it  with  warm  water,  and  simmer  for  eight 
or  ten  minutes,  according  to  the  size  of  the  fish.  Drain ;  rub  an 
ounce  of  firesh  butter  over  the  fish,  and  send  to  table  hot. 

140.   BLOATERS. 

Cut  off  the  head,  tail,  and  fins ;  split  th^  fish  down  the  back, 
and  remove  the  bone ;  close  the  fish,  and  broil  for  six  minutes 
over  a  bright  fire ;  rub  the  inner  side  over  with  fresh  butter,  and 
serve  very  hot 

KoTB. — ^All  other  dried  fbh  may  be  treated  as  in  the  feregoing  receipt 

141.   WATER  SOUCHET. 

Trout,  perch,  or  floxmders  may  be  used  for-  souchet.  Clean 
the  fish  and  cut  off  the  heads ;  put  a  pint  of  water  into  a  bright 
stewpan,  with  a  saltspoonfril  of  salt,  half  a  saltspoonful  of  white 
pepper,  a  saltspoonful  of  finely  grated  horseradish,  three  parsley- 
roots,  well  washed  and  cut  into  shreds ;  boil  ten  minutes ;  put  in 
the  fish  (six  or  eight  small  fish),  and  twelve  good  sprigs  of 
parsley;  simmer  ten  minutes.  Serve  in  a  deep  dish.  A  plate  of 
thin  brown  bread  and  butter  and  a  cut  lemon  should  be  handed. 

142.   FRIED   FLOUNDERS. 
Dip  the  fish  into  beaten  egg,  dredge  it  with  baked  fiour,  and 
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fry  in  boiling  &t  to  a  pale  yellow  brown.    About  six  minuten 
will  oook  them.     Serve  upon  neatly  folded  writing  paper. 

143.  FBIED  PERCH. 

Dip  the  fish  into  beaten  egg,  then  into  dried  crumbs,  and  fry 
in  boiling  fiit  tiU  of  a  pale  brown  colour ;  from  six  to  ten  minutes, 
according  to  the  size  of  the  fish.  Serve  upon  writing  paper,  with 
or  without  melted  butter  in  a  tureen. 

144.  STEWED   CAEP. 

Scale,  draw,  and  clean  the  fish  carefully;  peel  and  slice  a 
large  onion,  a  carrot,  a  large  mushroom,  and  half  a  turnip ;  put 
them  into  a  stewpan,  with  a  bunch  of  parsley,  a  sprig  of  thyme, 
a  bay  leaf,  the  thin  rind  of  half  a  lemon,  two  cloves,  tliree  allspice, 
fdx  peppercorns,  and  six  ounces  of  good  butter ;  fry  for  eight 
minutes;  stir  in  a  large  tablespoonful  of  fiour,  then  a  gill  of 
good  gravy,  and  the  strained  juice  of  two  lemons.  Put  in  the 
fish,  boil  up  quickly ;  add  half  a  pint  of  port  or  claret,  a  tea- 
spoonful  of  soy,  a  dessertspoonful  of  Harvey-sauce,  a  teaspoonful 
of  anchovy-sauce,  and  half  a  grain  of  cayenne;  simmer  very 
gently  for  half  an  hoiir ;  take  out  the  fish,  put  it  into  a  hot  oven 
for  three  or  four  minutes ;  skim  and  strain  the  sauce,  and  pour  it 
over  the  fish. 

NoTB. — ^The  time  given  is  for  a  fiah  weighing  two  pounds. 

145.   BAKED  CARP. 

Well  wash  and  cleanse  the  fish ;  rub  it  over  with  the  juice  of 
a  lemon,  and  let  it  stand  for  an  hour ;  put  it  into  a  tin  baking- 
dish,  with  a  quarter  of  a  pound  of  boiling  butter  and  two  shalots, 
finely  chopped ;  cover  the  fish  with  writing  paper  thickly  spread 
with  butter,  and  bake  for  one  hour ;  baste  constantly.  Serve  with 
the  following  sauce  poured  over : — ^Knead  three  ounces  of  butter 
with  a  tablespoonful  of  baked  fiour,  and  stir  into  the  third  of  a 
pint  of  boiling  water ;  add  a  gill  of  thick  cream  and  the  strained 
juice  of  a  lemon,  by  degrees',  chop  quite  fine  three  or  four 
gherkins ;  pour  the  sauce  over  the  fish,  strew  it  over  with  the 
gherkins,  and  serve  immediately. 

KoTB. — Carp  is  better  for  being  kept  a  day. 
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146.   TENCH. 

The  two  foregoing  receipts  may  be  exactly  followed  for  tench, 
or  it  may  be  cooked  and  served  ivith  carp. 

147.   BAKED   PIEB. 

Scale  the  fish,  cut  off  the  fins,  draw  out  all  the  inside  (the 
roes  also,  as  they  are  not  eaten)  ;  put  it  into  cold  water  for  half 
an  hour.  Make  a  stufiing  as  follows : — Half  a  pound  of  beef- 
suet,  finely  chopped,  two  ounces  of  fine  crumbs  of  bread,  a  tea- 
spoonful  of  anchovy-sauce,  a  teaspoonful  of  mixed  sweet  herbs, 
half  a  saltspooniul  of  pepper,  half  a  grain  of  cayenne,  the 
eighth  part  of  a  nutmeg,  grated,  the  grated  rind  of  half  a 
lemon  and  the  juice,  a  dessertspoonfiil  of  chopped  parsley,  one 
egg  well  beaten,  with  a  tablespoonful  of  cream.  Mix  these  in- 
gredients thoroughly,  and  fill  the  inside  of  the  fish ;  place  the 
fish  in  a  tin  dish,  with  half  a  pint  of  good  gravy,  half  a  pint  of 
Marsala,  a  dessertspoonful  of  anchovy-sauce,  a  teaspoonful  of  soy, 
two  tablespoonfuls  of  mushroom  ketchup,  the  juice  of  two  lemons, 
strained,  and  two  finely  chopped  shalots ;  dissolve  six  ounces  of 
good  butter,  baste  the  fish  frequently  with  it,  and  bake  in  a 
moderately  heated  oven  for  from  an  hour  to  an  hour  and  a  half; 
strain  the  sauce  into  a  saucepan,  and  stir  into  it  a  tablespoonful 
of  baked  fioui*;  boil  three  minutes;  add  a  dessertspoonful  of 
finely  chopped  parsley ;  place  the  fish  on  a  hot  dish,  pour  the 
sauce  over,  and  serve. 

KoTB.  —Pike  is  better  for  being  kept  a  day  before  dressing. 

148.   BOILED  PIKE. 

Scale,  draw,  and  well  wash  the  fish,  and  put  it  into  nearly  boil- 
ing weak  stock  of  any  kind,  with  a  sliced  onion,  a  tablespoonful 
of  vinegar,  a  tablespoonfiil  of  salt,  and  a  bunch  of  parsley ;  let  it 
simmer  gently  for  an  hour.  Serve  upon  a  neatly  folded  napkin, 
with  the  following  sauce  in  a  tureen  : — Strain  three-quarters  of  a 
pint  of  the  liquor  the  fish  is  boiled  in,  knead  six  ounces  of 
butter  with  two  tablespoonfuls  of  baked  fiour,  and  stir  in ;  boil 
five  minutes.     Chop  fine  either  six  gherkins  or  two  tablespoon- 
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fulfl  of  capers ;  add  ibis,  witii  a  tableBpoonful  of  tihe  pickle  yinegar, 
and  aeire. 

Kora.-*The  liquor  "will  be  excellent  for  any  kind  of  fish  soup,  reeerred 
in  an  earthen  nnoovered  pan. 

149.   OTSTEBS. 

« 

When  eaten  uncooked,  should  be  sent  to  table  the  instant  they 
are  opened.  Cut  lemons  and  thin  brown  bread  and  butter  should 
be  served  with  them. 

150.  GBILLED  0T8TBBS. 

Put  the  oysters  unopened  on  a  gridiron ;  as  soon  as  they  open 
hiightlyy  insert  a  small  piece  of  fi^sh  butter  mixed  with  a  little 
cayenne ;  when  quite  open  they  are  done.  Serve  i^  both  shells. 
About  seven  minutes  will  be  required  for  dressing  them. 

151.  STEWED   OYSTERS. 

Take  off  the  beards  of  four  dozen  fresh-opened  oysters,  put 
them  into  a  basin,  and  pour  over  them  the  strained  juice  of  one 
lemon.  Put  the  beards  and  liquor  into  an  enamelled  saucepan, 
with  a  blade  of  mace,  the  eighth  part  of  a  nutmeg,  grated,  a  small 
piece  of  thin  lemon  peel,  a  quarter  of  a  grain  of  cayenne,  half  a 
saltspoonful  of  white  pepper,  and  boil  for  a  quarter  of  an  hour. 
Knead  three  oimces  of  fresh  butter  with  two  dessertspoonfuls  of 
baked  flour,  and  stir  in  for  five  minutes;  strain.  Add  the 
oysters,  simmer  gently  five  minutes ;  stir  in  a  gill  of  good  cream, 
and  serve. 

152.   SCOLLOPED   OYSTERS. 

Three  dozen  will  make  two  scollops  or  one  small  dish.  Take 
off  the  beards,  boil  the  liquor  with  a  blade  of  mace  and  a  small 
piece  of  thin  lemon  peel,  and  strain  it  over  the  oysters ;  let  them 
stand  till  cold.  Take  out  the  oysters,  and  season  them  with  half 
a  grain  of  cayenne,  and  half  a  saltspoonful  of  white  pepper.  Bub 
a  thick  slice  of  bread,  one  day  old,  in  a  clean  cloth  till  it  is  in 
very  fine  crumbs ;  mix  with  them  the  eighth  part  of  a  nutmeg, 
grated,  half  a  saltspoonM  of  salt,  and  half  a  saltspoonful  of  white 
pepper.    Lay  the  crumbs  and  oysters  in  layers  (either  in  two 
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scoUop-ahells  or  a  amall  tin  dish),  finiahing  with  crumbs.  Put 
half  an  ounce  of  butter  in  the  centre  of  each  shell,  and  half  an 
ounce  more  on  the  top.  Pour  over  each  shell  two  dessertspoon- 
fuls of  the  liquor,  put  them  into  a  very  quick  oven,  or  before  a 
good  fire,  and  bake  to  a  pale  brown  colour.  They  will  require 
about  fifteen  or  eighteen  minutes. 

153.   FBIED   OYSTERS. 

Boil  the  liquor,  and  strain  it  over  the  oysters ;  let  them  remain 
tni  cold.  Mix  three  tablespoonfiils  of  baked  fiour  with  the  third 
of  a  pint  of  the  oyster  liquor  and  the  strained  juice  of  one  lemon 
till  in  a  smooth  batter ;  add  the  well-beaten  yolks  of  two  ^gs ; 
beat  the  batter  for  twenty  minutes.  Dry  and  beard  the  oysters. 
Beat  the  whites  of  the  eggs  to  a  stiff  froth ;  mix  tliem  well  with 
the  batter,  throw  in  the  oysters ;  then  firy  them  in  plenty  of  boil- 
ing lard  till  of  a  pale  yellow-bro¥m.  They  will  require  about 
eight  minutes.  Drain  on  a  sieve  before  the  fire  for  one  minute, 
and  serve  them  very  hot,  placed  in  a  circle  on  neatly  folded 
white  paper  or  on  a  napkin. 

NoTH. — ^Laige  oysters  are  best  for  fiying. 

154.   CURRIED    OYSTERS. 

Chop  an  onion  quite  fine,  knead  two  tablespoonfuls  of  curry- 
powder  and  a  dessertspoonful  of  baked  fiour  with  a  quarter  of  a 
pound  of  butter ;  put  this  and  the  onion  into  a  fiying-pan,  and 
fry  slowly  till  the  onion  is  quite  sofi^  stirring  all  the  time ;  mix 
in  a  gill  of  the  oyster  liquor  and  the  strained  juice  of  a  lemon. 
Take  off  the  beards,  put  in  the  oysters,  and  simmer  five  minutes, 
carefully  stirring;  serve  immediately,  with  a  separate  dish  of 
rice  and  a  bottle  of  chutney. 

KoTB. — ^Tbe  receipt  is  for  four  dozen  of  oysters. 

155.   RICE   FOR  CURRIED   OYSTERS. 

Well  wash  half  a  pound  of  rice ;  boil  it  ten  minutes  in  a  quart 
of  water ;  strain,  and  boil  it  twelve  minutes  more  in  a  pint  and 
a  half  of  new  milk.  Drain  on  a  sieve  before  the  fire  ;  stir  with 
a  wooden  fork,  to  separate  each  grain.     Serve  as  directed. 

NoTB. — ^The  milk  may  be  used  for  white  sauce. 
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156.   OYSTER  VOL-AU-VENT. 

Make  a  puff  paste  with  three-quarters  of  a  pound  of  diy  sifted 
flour,  three-quarters  of  a  pound  of  fresh  butter,  the  yolk  of  an 
egg,  the  strained  juice  of  a  lemon ;  beat  the  egg  first  alone,  then 
with  a  gill  of  cold  water ;  add  the  lemon  juice.  Put  the  flour 
into  a  bowl ;  stir  in  the  liquid,  and  make  it  into  a  soil  paste, 
toucliing  it  as  little  as  possible.  Squeeze  the  butter  in  a  cloth ; 
slightly  sprinkle  the  paste  slab  with  flour ;  lay  on  the  paste,  make 
a  hole  in  the  centre,  put  in  the  butter ;  turn  over  the  edges,  and 
roll  out  four  times.  Let  the  paste  stand  hi  a  cold  place  for  an 
hour ;  roll  out  two  or  three  times ;  then  roll  it  the  last  time  an 
inch  and  a  quarter  thick.  Press  a  tin  vol-au-vent  cutter  quickly 
down,  so  as  to  take  off  the  rough  edges,  and  cut  it  the  size  and 
shape  required.  Make  a  circular  incision  with  a  penknife  a 
quarter  of  an  inch  deep  and  half  an  inch  from  the  edge ;  place 
it  on  a  baking-tin,  and  bake  in  a  hot  oven  for  three-quarters  of 
an  hour.  If  the  oven  is  not  equal  in  heat,  the  vol-au-vent 
must  be  turned  once  or  twice,  that  it  may  rise  all  round  alike ; 
with  a  penknife  take  out  the  centre  carefully,  remove  the  sof) 
paste,  and  fill  the  vacancy  with  oysters  prepared  as  follows : — 
Beard  three  dozen  oysters;  put  the  liquor  into  a  saucepan 
with  the  beards,  a  small  piece  of  mace,  the  eighth  part  of  a 
nutmeg,  grated,  a  grftin  of  white  pepper,  a  grain  of  cayenne, 
the  thin  rind  of  half  a  lemon,  and  the  strained  juice ;  boil  up. 
Knead  three  ounces  of  butter  with  a  dessertspoonful  of  baked 
flour,  and  stir  in  ;  boil  till  it  is  reduced  to  a  quarter  of  a  pint ; 
strain;  add  the  oysters;  simmer  six  minutes;  stir  in  a  gill  of 
veiy  thick  fresh  cream,  and  use  as  directed.  Serve  the  vol-au- 
vent  on  a  neatly  folded  napkin. 

157.    OYSTER  PATTIES. 

Strain  the  juice  of  a  lemon  into  a  gill  of  cold  water,  and  stir  in 
sufficient  to  well  moisten  three-quarters  of  a  pound  of  dry  sifted 
flour ;  knead  to  a  smooth  paste;  lay  it  on  a  slab,  and  apread  over 
three -quarters  of  a  pound  of  good  fresh  butter ;  turn  over  the  four 
Rides,  dredge  with  flour,  and  roll  out ;  fold  it  again,  and  roll  it 
out  four  times;  then  fold  it  in  three,  and  let  it  stand  in  a  cool 
place  for  two  hours.     Have  ready  two  circular  patty  cutters,  one 
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two  inches  and  a  half  across,  and  the  other  one  inch  and  a  halfl 
Roll  the  paste  out  the  third  of  an  inch  thick;  dip  the  cutters 
into  flour,  and  cut  out  eight  of  the  larger  size ;  press  the  smaller 
size  on  the  centre  of  each  piece  of  paste,  cutting  it  the  sixth  of  a 
an  inch  deep.  RoU  out  the  remainder  of  the  paste,  and  cut  out 
eight  of  the  smaller  pieces ;  place  them  all  on  a  baking  tin,  and 
bake  in  a  quick  oven  till  of  a  pale  brown  colour,  about  twenty 
minutes.  Take  them  out,  and  with  a  sharp  penknife  remove  the 
centre  paste  from  the  larger  sized  pieces.  Fill  the  vacancy  with 
oysters  prepared  as  follows.  Place  the  smaller  piece,  or  lid,  over, 
and  send  to  table  on  a  neatly  folded  hot  napkin.  Take  off  the 
beards  of  two  dozen  of  oysters ;  throw  the  oysters  into  boiling 
water ;  put  the  beards  and  the  liquor  into  a  saucepan,  with  half 
an  inch  of  mace,  the  tenth  part  of  a  nutmeg,  grated,  the  thin 
rind  of  half  a  lemon,  a  grain  of  white  pepper,  a  quarter  of  a 
grain  of  cayenne,  and  hoU.  fast  for  ten  minutes.  Strain ;  cut  the 
oysters  into  six  pieces ;  stir  a  tablespoonful  of  Oswego  flour  into 
half  a  gill  of  thick  cream ;  put  the  oysters  into  liie  liquor,  add  a 
tablespoonful  of  lemon  juice,  simmer  two  minutes;  stir  in  the 
cream,  and,  when  thickened,  fill  the  patties  as  directed. 

158.    LOBSTER  PATTIES. 

Make  a  paste,  and  proceed  as  directed  in  the  foregoing  receipt, 
using  lobster  instead  of  oysters.  Take  the  meat  out  of  a  good- 
sized  hen  lobster,  and  chop  it  small ;  put  the  shells  into  half  a 
pint  of  milk,  with  half  an  inch  of  mace,  the  thin  rind  of  half  a 
lemon,  the  tenth  part  of  a  nutmeg,  grated,  half  a  grain  of 
cayenne,  a  grain  of  white  pepper,  a  quarter  of  a  saltspoonful  of 
salt,  and  simmer  for  ten  minutes ;  then  strain.  Put  the  lobster 
into  the  milk,  and  simmer  for  five  minutes.  Stir  a  dessertspoon- 
ful of  Oswego  flour  into  half  a  gill  of  thick  cream,  and  add  to 
the  rest ;  stir  till  it  thickens,  then  fill  the  patties  as  directed. 

169.   CURRIED   LOBSTER. 

Take  the  meat  from  the  shell  of  two  moderate-sized  iresh  hen 
lobsters ;  cut  it  into  half-inch  square  pieces ;  chop  quite  small  a 
good-sized  onion ;  knead  two  tablespoonfuls  of  curry-powder 
and  a  dessertspoonful  of  baked  flour  with  three  ounces  of  fresh 
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batter.  Fry  the  onion  and  butter  together  till  nicelj  browned ; 
stir  in  a  gill  of  cocoa-nut  milk,  or  thin  cream ;  put  in  the  lob- 
ster, and  stir  for  eight  minutes ;  add  a  saltspoonful  of  salt  and 
the  strained  juice  of  a  lemon.  Serve  on  a  bed  of  rice.  "Well 
wash  and  boil  half  a  pound  of  the  best  rice  in  a  quart  of  water 
for  twenty  minutes ;  drain  on  a  sievcy  and  separate  each  grain 
with  a  wooden  fork ;  place  the  rice  on  the  dish  in  the  form  of  a 
well ;  put  the  lobster  in  the  centre,  and  serve  with  mixed  pickles 
or  chutney  separate. 

160.    LOBSTER   CUTLETS. 

Take  the  meat  out  of  one^large  or  two  small  hen  lobsters ;  pound 
it  and  season  witli  a  saltspoonful  of  salt,  three-quarters  of  a  salt- 
spoonful  of  white  pepper,  half  a  grain  of  cayenne,  and  two 
ounces  of  dissolved  fresh  butter.  Pound  the  coral  and  spawn;  add 
the  well-beaten  yolks  of  tAvo  eggs,  and  a  teaspooniul  of  baked 
flour ;  stir  over  a  gentle  fire  for  two  minutes ;  then  mix  it  with 
the  lobster.  Set  it  in  a  cool  place  for  an  hour.  Make  up  the 
meat  into  four  or  six  small  cutlets;  dip  each  into  beaten  egg, 
then  into  fine  dried  bread  crumbs ;  let  them  stand  ten  minutes 
in  a  cool  place ;  then  redip  them  in  egg  and  crumbs.  Fry  (nine 
or  ten  minutes)  in  plenty  of  boiling  lard,  till  of  a  pale  brown 
coloui'.  Put  the  end  of  a  small  claw  into  the  naiTow  part  of  the 
cutlets,  and  serve  veiy  hot. 

161.   BASHAWS  OF  LOBSTER. 

Have  a  very  large  fresh-boiled  hen  lobster,  split  it  down  the 
back,  take  out  the  meat,  and  mince  it  quite  small ;  season  with  three 
grains  of  cayenne,  a  saltspoonful  of  white  pepper,  the  eighth  part 
of  a  nutmeg,  grated,  half  a  saltspoonful  of  salt,  and  two  ounces  of 
dissolved  butter.  Season  three  ounces  of  fine  crumbs  of  bread 
with  a  quarter  of  a  saltspoonful  of  salt,  the  same  of  white  pepper, 
and  the  tenth  part  of  a  nutmeg,  gratod.  Take  off  the  small  claws; 
wipe  out  the  four  quarters  of  the  shell;  spread  over  each  a  dessert- 
spoonful of  the  crumbs,  and  put  in  the  fourth  part  of  the  lobster; 
cover  closely  with  the  crumbs.  Baste  the  four  bashaws  with 
three  ounces  of  dissolved  butter,  and  bake  in  a  quick  oven  for  ten 
or  twelve  minutes.  If  not  nicely  coloured,  pass  a  red-hot  sala- 
mander over  the  top.  Serve  in  the  shells,  placed  on  a  neatly 
folded  napkin. 
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162.  POTTED   LOBSTKIL 

The  lobsters  must  be  quite  fresh.  Take  out  the  meat  and 
pound  it  to  a  smooth  paste ;  season  (to  half  a  pound)  with  a 
saltspoonful  of  good  anchoTj-sauce,  three-quarters  of  a  saltspoon- 
iul  of  white  pepper,  a  grain  of  cayenne,  the  eighth  part  of  a 
nutm^,  grated,  and  three  ounces  of  dissolved  butter.  Pound  tiU 
well  mixed,  then  press  the  lobster  into  pots,  or  a  small  pie-dish, 
and  pour  over  two  ounces  of  dissolved  butter.  When  the  butter 
is  set,  it  is  ready  for  use. 

163.  POTTED  SHBIMP& 

Take  off  the  shells  of  three  quarts  of  fresh-boiled  shrimps;  season 
with  the  sixth  part  of  a  nutmeg,  grated,  two  grains  of  cayenne,  a 
saltspoonful  of  white  pepper,  and  a  quarter  of  a  pound  of  fresh 
butter,  dissolved.  Press  the  shrimps  into  pots  or  a  small  pie-dish ; 
pom*  over  the  top  two  ounces  of  dissolved  butter.  When  firm  they 
are  fit  for  use.  Another  way,  and  sometimes  preferred,  is  to 
pound  the  shrimps  to  a  paste,  add  the  seasoning,  and  finish  an 
directed. 

164.   MUSCLES,  PLAIN  BOILED. 

Clean  the  shells  with  a  brush,  remove  the  weed,  and  wash  the 
muscles  in  several  watfers.  Put  them  into  a  large  saucepan,  with 
two  tablespoonfuls  of  salt  (no  water),  shake  the  pan  till  they  are 
done,  which  is  known  by  the  shells  opening.  If  to  be  served 
plain,  turn  them  into  a  tureen,  and  send  them  to  table  quite  hot» 

165.    SCOLLOPED   MUSCLES. 

Boil  them  as  directed  in  the  foregoing  receipt.  Pull  out  the 
weed  from  each  muscle  (it  will  be  found  under  the  black  tongue); 
season  (to  one  pound)  with  a  saltspoonful  of  pepper,  the  sixth 
part  of  a  nutmeg,  grated,  the  grated  rind  of  half  a  lemon, 
and  a  grain  of  cayenne.  Put  four  ounces  of  crumb  of  bread, 
one  day  old,  into  a  clean  cloth,  and  rub  it  to  fine  dust ;  season 
with  half  a  saltcqpoonful  of  salt,  and  the  same  of  pepper.  Put  a 
layer  of  crumbs  into  a  fiat  dish,  place  the  muscles  on  them,  pour 
over  an  ounce  of  dissolved  butter,  cover  closely  with  crumbs, 
add  three  tablespoonfuls  of  the  muscles*  liquor,  dropped  equally 
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over  the  surface,  baste  witJi  three  ounces  of  dissolved  butter,  and 
bake  in  a  quick  oven  for  ten  or  twelve  minutes.  Serve  in  the 
same  dish,  placed  on  a  napkin  on  another  disli. 

166.  STEWED  MUSCLES. 

Well  clean  and  boil  the  muscles  as  directed ;  remove  the  weed 
from  under  the  black  tongue  of  each  muscle ;  take  the  third  of  a 
pint  of  th€  liquor,  boil  in  it  a  bay  leaf,  two  sprigs  of  parsley,  a 
small  sprig  of  thyme,  and  a  chopped  shalot ;  knead  three  ounces 
of  butter  with  two  dessertspoonfuls  of  baked  Hour ;  strain  the 
liquor,  stir  in  the  butter,  boil  ten  minutes,  put  in  the  muscles, 
add  a  gill  of  good  cream,  simmer  two  minutes,  stirring  all  the 
time,  and  serve. 

167.  PICKLED  MUSCLES. 

Boil  the  muscles  as  directed  in  the  first  receipt ;  remove  the 
weed  from  under  the  black  tongue  of  each  muscle ;  put  them  into 
a  dish  or  jar ;  mix  half  a  pint  of  vinegar  with  half  a  pint  of  muscle 
liquor,  add  a  chopped  shalot,  a  bay  leaf,  half  an  inch  of  bruised 
ginger,  two  cloves,  four  allspice,  six  pepper-corns,  and  a  grain 
of  cayenne;  boil  ten  minutes,  and  strain  over  the  muscles.  Let 
them  remain  four  hours  or  longer. 

168.   ANCHOVY  TOAST,  WITH  WHITE  SAUCE. 

Boil  half  a  pint  of  new  milk  with  a  bay  leaf  and  a  laurel  leaf; 
beat  six  eggs,  leaving  out  two  of  the  whites ;  take  out  the  leaves 
and  mix  the  eggs  and  milk  together.  Add  a  gill  of  thick  fresh 
cream,  and  stir  over  a  gentle  fire  till  it  begins  to  thicken  ;  let  it 
stand  to  get  cold ;  stir  it  frequently  while  cooling.  Scald  ten  an- 
chovies, scrape  them,  and  remove  the  bones ;  pound  the  fish  to  a 
smooth  paste ;  cut  two  rounds  of  bread,  without  crust,  off  a  small 
loaf,  one  day  old,  toast  it  on  both  sides,  and  well  butter  it  with 
fresh  butter ;  spread  each  piece  of  bread  widi  the  anchovy-paste, 
lay  one  on  the  other,  and  cut  them  into  six  pieces.  Pour  over 
the  white  sauce,  and  serve. 

NoTB. — ^The  bread  should  be  half  an  inch  thick. 
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169.   HAUXCH  OF  VENISON. 

Yeniflon  ethould  hang  in  a  diy  aiiy  place  from  ten  dajs  to 
three  weeks,  according  to  the  weather,  and  be  rubbed  dry  with 
a  clean  coarse  cloth,  night  and  morning.  When  about  to  dress  it, 
saw  off  the  shank  and  the  chine  bones,  strip  off  tlie  skin,  and  trim 
off  all  rough  pieces.  Make  a  paste  as  follows : — ^Rub  three  pounds 
of  sweet  dripping  into  four  pounds  of  flour  and  a  quart  of  bran ; 
mix  it  into  a  stiff  paste  with  hot  water ;  let  it  stand  one  hour  to 
get  firm ;  roll  it  out  half  an  inch  thick,  and  entirely  cover  the 
venison  with  it :  make  it  adhere  of  an  equal  thickness  all  over. 
Hang  the  venison  before  a  large  solid  fire  for  three-quarters  of 
an  hour,  near ;  then  withdraw  it,  and  let  it  roast  gradually  till 
done,  basting  it  frequently  with  dissolved  dripping.  Allow 
thirteen  minutes  to  the  pound,  weighed  with  the  paste  on.  Half 
an  hour  before  serving,  split  the  paste  with  a  knife,  take  it  off; 
dredge  the  haunch  slightly  with  baked  flour,  and  baste  ^vith  dis- 
solved butter  till  done.  Place  the  venison  on  a  veiy  hot  dish, 
the  fat  uppermost ;  pour  a  little  of  the  gravy,  made  as  follows, 
into  the  dish,  and  send  to  table  immediately.  Serve  the  rest  of 
the  gravy  and  the  sweet  sauce  in  tureens.  (French  beans,  plain 
boiled,  should  also  be  served  with  venison.)  To  make  the 
gravy,  have  three  pounds  of  scrag  of  mutton,  half  a  pound  of 
liver,  one  kidney,  and  the  venison  trimmings,  well  washed.  Put 
them  into  a  stewpan,  with  a  chopped  nhalot,  half  a  carrot,  sliced, 
a  teaspoonful  of  salt,  one  clove,  a  bay  leaf,  six  pepper-corns, 
two  ounces  of  butter,  a  dessertspoonful  of  baked  fiour,  and  fry 
till  brown.  Add  two  tablespoonfuls  of  rum  or  brandy,  a  black 
onion,  and  a  quart  of  water.  Simmer  for  four  hours,  skimming 
frequently.  Strain ;  add  a  wineglassfid  of  port  wine,  and  serve 
at  once.  Dissolve  in  an  enamelled  saucepan  one  pound,  or  more, 
of  red  currant,  or  ashberrtf,  jelly ^  and  serve  in  a  tureen. 

170.  KECK  OP  VENISON. 

Follow  the  preceding  receipt  exactly^  except  in  time ;  eleven 
minutes  to  the  poimd  will  be  sufiicient  for  a  neck. 
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171.   HASHED  VENISON. 

Make  three-quarters  of  a  pint  of  gravy  as  directed  in  baunch 
receipt.  Cut  about  one  pound  and  a  haJf  of  cold  yenison  into 
neat  slices  the  third  of  an  inch  thick ;  leave  on  the  fat  Season 
with  a  saltspoonful  of  white  pepper,  a  teaspooniul  of  salt,  and  a 
tablespoonful  of  baked  flour.  Put  the  meat  and  the  gravy  into  a 
bright  stewpan,  shake  it  frequently,  and  simmer  veiy  gently  for 
half  an  hour.  Add  a  quarter  of  a  pound  pot  of  red  currant 
jelly  and  a  wineglassful  of  port  wine,  simmer  two  minutes 
longer ;  then  serve,  ven/  hot^  with  a  dish  of  plain  boiled  French 
beans  separate. 

172.   HAUNCH  OF  MUTTON. 

Order  a  haunch  of  fine  South  Down  mutton  that  has  been 
kept  ten  or  twelve  days,  and  desire  the  butcher  to  trim  it 
ready  iox  dressing ;  rub  it  well  with  a  coarse  cloth,  and  dredge 
it  over  with  dry  flour;  tie  it  in  large  sheets  of  white  paper, 
thickly  spread  with  sweet  dripping ;  hang  it  before  a  good  fire, 
for  the  first  half  hour  near^  then  draw  it  to  a  distance,  and  roast 
slowly  till  done ;  baste  constantly  ;  twenty  minutes  before  serving 
take  off  the  paper,  dredge  the  mutton  slightly  with  baked  flour, 
and  baste  it  with  two  ounces  of  dissolved  butter ;  pour  off  the 
dripping ;  add  a  teacupful  of  boiling  water  and  a  saltspoonfiil  of 
salt  to  the  gravy  dripped  from  the  meat ;  pour  it  into  a  hot  well- 
dish, place  the  haunch  on  the  dish,  the  broad  side  uppermost, 
and  serve  at  once,  with  red  currant  jelly  tumod  out  on  a  glass 
dish  or  a  plate. 

NoTB. — ^Time  far  roasting:  underdone,  ten  minnteH  to  the  pound;  with 
the  grav/  in,  fourteen  minutes ;  well  done,  eighteen  minutes.  In  frosty 
weather,  two  minutes  to  the  pound  must  be  added  in  each  case. 

173.   SADDLE   OF  MUTTON   ROASTED. 

The  saddle  should  be  hung  for  ten  days.  Dredge  it  with  dry 
flour ;  put  it  into  a  sheet  of  paper,  thickly  spread  with  sweet 
dripping;  hang  it  before  a  good  fire,  quite  close  for  twenty 
minutes,  then  at  a  distance,  till  done.  A  quarter  of  an  hour 
before  serving,  take  off  the  paper ;  put  half  a  saltspoon  of  salt 
into  a  teacupful  of  boiling  water ;  pour  it  over  the  mutton;  then 
baste  till  slightly  browned.    Pour  off  t'le  fat,  and  serve  the 
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dripped  gravy  in  the  diah.     Send  to  table  very  hot^  and  with  a 
pot  of  red  currant  jelly  turned  out  on  a  plate. 

NoTS. — A  8addl6|  to  be  underdone,  vill  xeqnire  only  seven  minntes  to  the 
pound ;  inHh  the  gnyy  in,  ten  minntee ;  and  well  done,  a  quarter  of  an 
hour.  In  frosty  weather,,  add  a  quarter  of  an  hour  for  the  joint  (in  each 
case)  extra. 

174.   LOIN  OF  MUTTON  EOASTBD. 

Place  it  before  a  quick  bright  fire,  quite  close  for  ten  minutes ; 
draw  it  back,  and  roast  slowly  at  a  distance  for  one  hour.  A 
few  minutes  before  serving,  dredge  it  with  baked  Hour  and 
half  a  saltspoonful  of  salt;  baste  it  weU  from  the  banning. 
Pour  off  the  dripping,  and  serve  its  own  gravy,  with  a  little 
boiling  water  added  to  it  in  the  dish. 

175.   LOIN  OP  MUTTON  STUFFED,  AND   SERVED  WITH 

RICH  GRAVY. 

Bone  a  fine  loin  of  Mutton,  trim  off  some  of  the  &t,  and  beat 
the  mutton  with  a  rolling  pin  to  flatten  it  and  to  make  it  tender. 
Make  a  stuffing  with  a  quarter  of  a  pound  of  mutton-suet  chopped 
fine,  half  an  ounce  of  sweet  almonds,  boiled  ten  minutes  and 
poimded  to  paste,  an  ounce  of  crumbs  of  bread,  a  teaspoonful 
of  chopped  parsley,  a  saltspoonful  of  mixed  sweet  herbs,  half  a 
saltspoonful  of  pepper,  and  the  same  of  salt,  a  grain  of  cayenne, 
a  grate  of  nutmeg,  a  grate  or  two  of  lemon  peel,  and  two  ^gs, 
leaving  out  one  white ;  mix  these  well  together,  and  spread  the 
stufiing  equally  over  the  inner  side  of  the  mutton ;  roll  it  neatly 
lengthways,  skewer  it  up,  and  roast  before  a  good  fire,  at  a  distance, 
for  an  hour  and  a  half,  basting  continually.  Put  the  bones  into 
a  saucepan,  with  a  black  onion,  one  shalot,  a  piece  of  garlic  the 
size  of  a  pea,  half  a  carrot,  half  a  head  of  celery,  and  a  pint  of 
water;  stew  three  hours.  Strain,  and  add  a  tablespoonful  of 
baked  flour,  a  dessertspoonful  of  mushroom  ketchup,  a  teaspoonfiil 
of  soy,  half  a  saltspoonful  of  salt ;  boil  up  for  ten  minutes ;  add 
a  wineglassful  of  port  wine.  Pour  the  gravy  over  the  mutton, 
and  serve  very  hot. 

176.   LOIN  OF  MUTTON  STEWED  VTITH  PICKLES. 

(Second  dressing.) 
Trim  off  some  .of  the  &t  of  the  remains  of  a  roast  loin  of 


60  MUTTON. 

mutton,  leaving  about  the  eighth  of  an  inch  thick  n,  and  quite 
evenly  cut ;  put  the  mutton  into  a  stewpan,  with  a  teacupful  of 
made  gravy,  a  teacupful  of  mixed  pickles,  a  dessertspoonfid  of 
chutney,  a  tablespoonful  of  mushroom  ketchup,  a  teaspoonful  of 
soy,  a  tablespoonful  of  pickle  vinegar,  and  half  a  grain  of  cayenne. 
Simmer  very  gently  for  one  hour ;  baste  the  mutton  frequently 
with  the  gravy.     Skim  off  all  the  fat,  and  serve  very  hot. 

177.  FILLET  OP  MUTTON. 
(Second  dressing.) 
Cut  a  neat  compact  piece  (about  a  pound  and  a  half)  off  a 
cold  roast  leg  of  mutton ;  put  it  into  a  stewpan,  with  an  onion, 
finely  chopped,  three  large  mushrooms,  finely  chopped,  an  ounce 
of  butter,  kneaded  with  a  dessertspoonful  of  baked  flour,  the 
strained  jmce  of  a  lemon,  a  teaspoonful  of  salt,  a  saltspoonful  of 
pepper,  a  teacupful  of  gravy ;  simmer  very  gently  for  three- 
quarters  of  an  hour ;  shake  the  stewpan  frequently,  and  baste 
the  mutton  with  the  gravy ;  skim  off  all  the  fat ;  add  a  small 
¥dneglassful  of  Marsala,  and  serve  at  once. 

178.   POUNDED  MUTTON  CUTLETS   IN  ITALIAN  PASTE, 

WITH  TAKTAB  SAUCE. 
(Second  dressing.) 

Half  a  pound  of  cold  roast  mutton,  M'ithout  fiit  or  skin,  three 
ounces  of  cooked  ham,  and  a  piece  of  garlic  the  size  of  a  pea, 
pounded  to  a  paste ;  reason  with  a  saltspoonful  of  pepper,  the 
tenth  part  of  a  nutmeg,  grated,  an  ounce  of  dissolved  butter,  and 
three  tablespoonfuls  of  mutton  gravy ;  mix  well,  and  let  it  stand 
in  a  cool  place  for  an  hour.  Make  a  paste  as  follows : — Beat  the 
yolk  of  an  egg  with  three  tablespoonfuls  of  cold  water ;  mix  it 
into  six  ounces  of  dried  flour,  and  knead  to  a  firm  paste ;  roll 
it  out  as  thin  as  a  shilling,  cut  it  into  three  equal  sized  squares, 
and  each  square  into  two  triangles;  divide  the  meat  into  six 
parts ;  put  one  into  each  piece  of  paste,  turn  it  over,  and  trim  it 
to  the  form  of  a  cutlet ;  press  the  edges  to  make  them  adhere ; 
put  them  into  a  stewpan  half  fiill  of  boiling  &t,  and  fiy  to  a  pale 
brown  colour  (twelve  minutes) ;  drain  on  a  sieve  before  the  fire 
for  three  minutes,  then  serve  with  the  following  sauce : — Boil 
four  eggs  ten  minutes;  when  cold,  pound  the ^y oiks  to  powder; 
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add  one  well-beaten  yolk,  half  a  saltspoonful  of  white  pepper, 
half  a  Baltspoonfiil  of  salt,  a  teaspoonfnl  of  £our  of  mustard,  and, 
by  degrees,  four  tablespoonfuls  of  salad  (Lucca)  oil ;  then  drop 
by  drop  a  teaspooniul  of  tarragon  yinegar  and  two  dessertspooniuls 
of  vinegar ;  stir  the  same  way  the  whole  time ;  add  a  teaspooniul 
of  finely  chopped  chives ;  put  the  sauce  on  a  cold  dish  and  the 
cutlets  (hot)  round  it. 

179.    MINCED  MUTTON  CUTLETS,   WITH  TOMATO  SAUCE. 

(Second  dressing.) 

Cut  one  poimd  of  cold  mutton  into  thin  slices,  without  &t  or 
skin ;  mince  it  as  fine  as  possible ;  season  with  a  teaspoonfiil  of 
salt,  a  saltspoonful  of  pepper,  a  grain  of  cayenne,  half  a  shalot, 
chopped;  add  four  tablespooniuls  of  mutton  gravy,  with  a 
drachm  of  isinglass  dissolved  in  it,  and  an  ounce  of  dissolved 
butter ;  stir  till  firm.  Form  the  mince  into  seven  or  eight  equal 
sized  cutlets  ;  dip  them  into  beaten  egg,  then  into  baked  fiour, 
and  let  them  stand  in  a  cool  place  for  an  hour.  Dip  them  again 
into  egg  and  fiour,  and  fry  in  plenty  of  boiling  iat  over  a  quick 
fire  for  eight  minutes ;  put  a  teacupful  of  tomato-sauce  into  a 
small  saucepan  with  a  dessertspoonful  of  vin^ar ;  knead  a  tea- 
spoonful  of  baked  fiour  with  half  an  ounce  of  fresh  butter,  and 
stir  into  the  sauce  for  five  minutes.  Serve  the  cutlets  round  the 
dish,  and  the  sauce  in  the  centre. 

180.   MUTTON   CUTLETS  IN  HASTE. 
(Second  dressing.) 

Cut  up  either  loin  or  neck  of  cold  mutton  into  cutlets  the  third 
of  an  inch  thick ;  trim  ofiT  some  of  the  fat ;  season  each  with  half 
a  saltspoonful  of  salt  and  a  quarter  of  a  saltspoonful  of  pepper ; 
dip  them  into  beaten  egg,  then  into  fine  dry  crumbs  of  bread, 
and  fry  over  a  quick  fire  in  boiling  fiit  for  six  minutes.  They 
should  be  a  light-brown  colour.     Serve  very  hot. 

KoTB. — Slices  off  a  leg  of  mutton  may  be  used,  and  anj  sauce  or  gmvj 
may  he  added. 

181.   MINCED  MUTTOI?,  WITH   MACARONI  WALL. 

(Second  dressing.) 

Chop  quite  fine  three-quarters  of  a  pound  of  cold  roast  mutton ; 
season  with  a  saltspoonful  of  salt,  a  saltspoonful  of  pepper,  the 
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tenth  part  of  a  nutmeg,  grated,  and  a  tablespoonfid  of  baked 
flour ;  rub  a  stewpan  three  times  across  the  bottom  with  garlic ; 
put  in  the  mutton,  add  a  teacupful  of  gravy,  a  dessertspoonful  of 
walnut  ketchup,  a  tablespoonful  of  Oude-sauce,  a  dessertspoonful 
of  walnut  pickle,  and  a  dessertspoonful  of  brandy  or  rum; 
simmer  gently  (stir  occasionally)  for  half  an  hour.  Boil  a  quarter 
of  a  pound  of  macaroni  in  a  quart  of  water  for  half  an  hour ; 
drain ;  put  it  into  a  saucepan,  with  half  a  pint  of  new  milk,  an 
ounce  of  butter,  half  a  saltspoonful  of  salt,  a  saltspoonful  of 
fresh-made  mustard,  a  quarter  of  a  grain  of  cayenne ;  simmer 
till  tender  (a  quarter  of  an  hour  or  twenty  minutes).  Place  it 
round  the  dish  in  the  form  of  a  wall ;  put  the  mince  in  the 
centre,  and  serve. 

182.   MUTTON,   WITH  TRUFFLES  OR  MUSHROOMS. 

(Second  dreBsing.) 
Cut  into  neat  slices  a  quarter  of  an  inch  thick,  about  one 
pound  of  cold  roast  leg  of  mutton ;  trim  off  the  fat  and  skin ; 
rub  a  piece  of  garlic  twice  across  the  bottom  of  a  pie-dish ;  chop 
an  onion  quite  fine;  put  it  into  the  dish,  with  an  ounce  of  butter; 
season  the  meat  with  a  teaspoonfui  of  salt,   a  saltspoonful  of 
pepper,  and  a  quarter  of  a  grain  of  cayenne  ;  put  half  of  it  into 
the  dish.    Peel  four  truffles  or  four  large  mushrooms ;  cut  them 
into  slices,  lay  them  on  the  meat ;  add  an  ounce  of  butter,  in 
four  pieces ;  put  in  the  rest  of  the  meat,  and  another  ounce  of 
butter;    pour  over  half  a  teacupful  of  mutton  gravy;    cover 
closely  with  another  dish,  and  bake  in  a  slow  oven  for  three- 
quarters  of  an  hour.     Serve  very  hot. 

188.   BROILED  MUTTON-CHOPS. 

The  chops  should  be  off  the  middle  of  the  loin,  three-quarters 

of  an  inch  thick,  and  not  too  &t.     The  gridiron  must  be  quite 

clean ;  the  fire  quick  and  bright ;  the  chops  turned  two  or  three 

times  with  steak-tongs,  or  by  placing  the  fork  in  the  fat.    For 

those  who  like  them  UTider-done,  ten  minutes  will  be  sufflcient ; 

well-done,  fifteen  minutes.     Serve  them  between  two  hot  plates 

(a  chop  to  each  person),  the  moment  they  are  done,  and  without 

any  addition. 

NoTB. — ^In  giying  orders  to  the  batcher  for  mutton-chops,  be  particular 
in  saying :  '  Three-quarters  of  an  inch  thick  off  the  middle  of  the  loin,  and 
vfcU'lcept  old  mutton,* 
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184.  MUTTON  CUTLBT8,   WITH  TOMATO  SAUC&. 

The  cutlets  must  be  from  the  best  end  of  a  well-kept  neck 
of  mutton ;  trim  off  all  the  &t,  pith,  and  gristle ;  bare  the 
bone  about  an  inch  and  a  half;  dip  each  cutlet  in  oiled  butter, 
and  strew  over  both  sides  fine  crumbs  of  bread ;  fry  them  slowly 
in  plenty  of  lard  to  a  pale  brown  colour,  twenty  minutes;  pour 
a  small  bottle  of  tomato-sauce  into  a  saucepan;  mix  together  a 
teaspoonful  of  baked  flour  and  half  an  ounce  of  fresh  butter; 
stir  it  into  the  sauce  for  ten  minutes ;  add  eight  drops  of  vinegar; 
pour  the  sauce  into  the  centre  of  the  dish,  and  place  the  cutlets 
tastefully  round  it. 

NoTB. — Each  catlet  should  haye  a  bone  in  it,  and  the  meat  should  not  be 
thicker  than  the  bone.    Laxge  thick  catlets  are  Tolgar  and  ugly. 

185.  MUTTON  CUTLETS,  WITH  POBTUGUESE  SAUCE. 

Take  fire  or  six  cutlets  off  the  best  end  of  a  neck  of  mutton ; 
trim  off  the  &t,  bare  the  bone,  and  beat  the  cutlets  with  a 
chopper;  season  two  ounces  of  fine  crumbs  of  bread  with 
the  eighth  part  of  a  nutmeg,  grated,  a  saltspoonful  of  salt,  half  a 
saltspoonful  of  pepper,  and  a  quarter  of  a  grain  of  cayenne; 
dijp  the  cutlets  into  beaten  egg  {one),  then  into  the  crumbs ;  fiy 
slowly  in  plen^  of  boiling  fat  till  of  a  pale  brown  colour, 
fifteen  or  twenty  minutes.  Peel  and  chop  fine  an  onion,  a  large 
apple,  half  a  clove  of  garlic,  six  Sultana  raisins ;  put  them  into 
a  saucepan,  with  a  wineglassful  of  vinegar,  a  teaspoonful  of  moist 
sugar,  a  tablespoonful  of  gravy,  one  clove,  and  four  peppercorns; 
simmer  twenty  minutes ;  add  a  wineglassful  of  port  wine ;  rub 
through  a  sieve ;  place  the  cutlets  roimd  the  dish,  and  the  sauce 
in  the  centre.     Serve  immediately. 

186.  MUTTON  CUTLETS,  WITH  MUSHROOM  SAUCE,  WHITE. 

Have  six  or  seven  cutlets  off  the  best  end  of  a  neck  of  mutton ; 
trim  off  the  &t,  pith,  and  gristle,  and  bare  the  bone  an  inch  firom 
the  end.  The  cutlets  must  not  be  thicker  than  the  bone,  and  all 
trimmed  to  the  same  size.  Rub  each  cutlet  with  lemon  juice, 
and  season  the  whole  with  a  teaspoonful  of  salt,  a  small  teaspoon- 
ful of  white  pepper,  the  grated  rind  of  half  a  lemon,  the  eighth 
part  of  a  nutmeg,  grated ;  put  them  into  a  bright  tin  dish,  with 
half  an  ounce  of  butter  on  each,  and  bake  in  a  kIow  oven  for 


64  MUTTON. 

three-quarters  of  an  hour.  Put  the  third  of  a  pint  of  new  milk 
into  a  bright  saucepan,  with  a  shalot,  a  quarter  of  a  clove  of 
garlic,  a  small  piece  of  thin  lemon  peel,  a  baj  leaf,  half  of  a 
laurel  leaf,  and  three  sprigs  of  parsley ;  boil  ten  minutes,  and 
strain.  Peel  twenty  fresh  button  mushrooms ;  put  them  into  a 
pint  of  boiling  water,  with  a  teaspoonful  of  salt  and  the  juice  of 
a  lemon ;  boil  &st  for  ten  minutes ;  drain.  Beat  the  yolk  of  a 
fresh  egg  with  half  a  gill  of  thick  cream  ;  stir  it  into  the  milk ; 
add  the  mushrooms ;  boil  up  for  two  minutes.  Serve  the  sauce 
over  the  cutlets,  which  must  be  neatly  placed  on  the  dish,  the 
ends  of  the  bones  all  meeting  in  the  centre. 

187.   MUTTON   CUTLETS,   WITH  VEGETABLE  SAUCE. 

Trim  off  the  fat  and  pith  of  six  or  seven  cutlets  from  the  best 
end  of  a  neck  of  mutton ;  put  them  into  a  pie-dish,  with  a  tea- 
spoonful  of  salt,  a  saltspoonful  of  pepper,  and  three  ounces  of 
butter ;  cover  the  dish  closely,  and  bake  in  a  slow  oven  nearly 
an  hour.  Make  a  sauce  as  follows : — Clean  and  cut  up  one 
small  carrot,  a  small  head  of  celery,  half  a  small  turnip,  an 
endive,  a  handful  of  spinach,  and  two  Jerusalem  artichokes ;  put 
them  into  a  saucepan,  with  half  a  pint  of  stock  or  gravy,  a  salt- 
spoonful  of  salt,  the  sixth  part  of  a  nutmeg,  grated,  the  grated 
peel  of  half  a  lemon ;  boil  for  three-quarters  of  an  hour ;  drain 
the  cutlets  before  the  fire  on  a  napkin ;  stir  the  butter  into  the 
sauce ;  boil  up.  Rub  the  sauce  through  a  fine  hair  sieve ;  add 
the  strained  juice  of  a  lemon  ;  and  serve  the  sauce  in  the  centre 
of  the  dish,  and  the  cutlets  round  it,  the  bones  all  meeting  in  the 
centre. 

188.   MUTTON  CUTLETS,   BRAISED. 
(Served  with  Spinach  op  Sorrel.) 

Cut  five  or  six  cutlets,  the  width  of  the  bone,  off  a  neck  of 
mutton ;  trim  off  all  the  fat,  and  bare  the  bone  an  inch  at  the 
end;  season  with  a  teaspoonful  of  salt  and  a  saltspoonful  of 
pepper,  and  dredge  each  cutlet  with  dried  flour.  Make  a  bright 
stewpan  hot,  and  rub  it  four  times  across  with  garlic ;  put  in  two 
ounces  of  butter  to  dissolve ;  then  put  in  the  cutlets,  and  brown 
both  sides  slowly;  add  a  teacupful  of  any  good  gravy,  and 
simmer  as  gently  as  possible  for  half  an  hour.  Well  wash  ^ve 
or  six  hand^ls  of  spinach ;  put  it  into  a  saucepan,  with  a  pint  of 
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boiling  water,  a  teaspooniU  of  salt,  and  a  dessertspoonfiil  of 
sugar,  and  boil  till  done  (about  eighteen  minutes) ;  drain  off  the 
water,  rub  the  spinach  through  a  fine  wire  sieve,  and  put  it  into 
a  saucepan ;  add  a  dessertspoonful  of  sifted  sugar  and  a  quarter  of 
a  gill  of  thick  cream ;  stir  over  the  fire  for  five  minutes.  Place 
the  spinach  roimd  the  dish  and  the  cutlets  in  the  centre,  the  ends 
of  the  bones  raised  in  the  middle  of  the  dish. 

KoTB. — Sonel  is  dreesed  exactly  as  apinach,  omitting  the  sugar.  Some 
penons  object  to  sugar  with  spinach,  which  should  be  ascertained  before 
using  it. 

189.  MUTTOK  CUTLETS,  WITH  INDIAN  SAUCE. 

Have  six  or  eight  cutlets  off  the  best  end  of  the  neck,  the  third 
of  an  inch  thick ;  trim  off  all  the  fat  and  gristle,  leaving  only  the 
roimd  piece  of  lean ;  beat  them  with  a  chopper ;  brush  them 
over  with  beaten  egg,  and  strew  them  with  fine  crumbs  of  bread, 
seasoned  with  the  tenth  part  of  a  nutmeg  grated,  and  half  a  salt* 
spoonfid  of  salt ;  put  them  into  a  tin  dish,  with  a  small  piece  of 
butter  (a  quarter  of  an  ounce  to  each)  under  and  an  each,  and 
bake  in  a  moderate  oven  about  three-quarters  of  an  hour ;  thej 
must  be  a  light  brown  colour.  Chop  fine  a  teacupful  of  Indian 
pickle ;  add  to  it  a  tablespoonful  of  chutney,  two  tablespoonfuls  of 
stock  or  gravy ;  simmer  ten  minutes,  and  serve  with  the  cutlets ; 
place  the  cutlets  in  a  circle,  and  the  sauce  in  the  centre. 

190.   A  DRY  MALAY  CLURY. 

Pick  a  caulifiour  into  small  pieces,  and  well  wash  them ;  chop 
two  onions  and  one  sour  apple ;  pick  a  pint  of  fresh  boiled  shrimpi ; 
trim  the  fiit  off  of  five  or  six  mutton  cutlets ;  knead  a  quarter  of  a 
pound  of  butter  with  two  tablespoonfuls  of  curry-powder  and  a 
tcaspoonful  of  salt.  Put  the  butter,  onions,  and  apple  into  a 
stewpan,  and  fry  till  brown  ;  lay  in  the  cutlets,  then  the  cauli- 
fiour and  shrimps.  Add  a  piece  of  garlic  as  big  as  a  pea 
(bruised),  shake  the  pan  frequently,  and  let  it  simmer  tor  an  hour 
and  three-quarters;  add  the  strained  juice  of  a  large  lemon. 
Place  the  cutlets  round  the  dish,  and  the  caulifiower  in  tlie 
centre ;  serve  very  hot,  with  a  separate  dish  of  boiled  rice. 
Wash  half  a  pound  of  tho  best  nee,  put  it  into  three  pints  of 
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boiling  water,  and  aimmer  till  tender  (about  twent)r  *  minutes) ; 
stir  frequently.  Drain  on  a  sieve,  in  the  oven,  for  three  or  four 
minutes,  and  separate  the  grains  bj  stirring  with  a  fork. 

191.   MUTTON  PIE. 

Gut  about  one  pound  and  a  half  of  the  lean  part  of  the  best 
end  of  the  neck  or  loin  of  mutton,  divide  it  into  inch  and  a  half 
square  pieces,  season  with  one  shalot,  finelj  chopped,  two  salt- 
spoonfuls  of  dry  salt,  one  saltspoonful  and  a  half  of  white  pepper, 
and  half  a  saltspoonful  of  loaf-sugar.  Grease  the  edge  of  a  ten-inch 
pie-dish  ;  put  in  the  mutton,  with  three-quarters  of  a  giU  of  cold 
water  or  gravy  made  with  the  bones ;  then  make  a  paste  as  follows : 
—^Moisten  half  a  pound  of  dried  flour  with  half  a  gill  of  water  and 
the  juice  of  half  a  lemon,  and  knead  to  a  paste ;  lay  it  flat  on  the 
slab ;  put  in  the  centre  six  ounces  of  good  butter,  roll  out  four 
times,  let  it  stand  in  a  cool  place  for  two  hours ;  roll  out  a  Mh 
part,  the  sixth  of  an  inch  thick,  line  the  edge  of  the  dish ;  roll 
out  the  remainder  to  the  size  of  the  dish,  moisten  the  edge  with 
water,  lay  on  the  paste,  press  it  round  with  the  thumb  to  make  it 
adhere,  notch  it  at  inch  distances,  make  a  hole  in  the  centre. 
Ornament  to  &ncy,  and  bake  in  a  moderate  OTen  for  an  hour  and 
a  half.     Serve  very  hot. 

192.   MUTTON  PUDDING. 

Make  a  crust  with  nx  oimces  of  beef-suet,  finely  chopped,  and 
seven  ounces  of  flour.  Grease  a  pint  pudding-basin,  roll  out  the 
paste  a  quarter  of  an  inch  thick,  put  it  into  the  basin ;  press  out 
the  folds,  so  that  the  crust  is  of  equal  thickness.  Lay  in  the 
mutton,  cut  and  seasoned  as  directed  in  the  preceding  receipt. 
Add  the  gravy  made  from  the  bones,  cover  over  witli  a  circidar 
piece  of  paste ;  make  it  adhere  by  pre;$sing  it  down  ;  tie  a  cloth 
over,  put  it  into  boiling  water,  and  boil  for  three  hours  and  three- 
quarters.     Turn  out  carefully,  and  serve  very  hot. 

193.  FRIED  sheep's  BRAINS,  WITH  WHITE  SAUCE. 

Free  the  brains  from  ekin  and  fibres ;  lay  them  in  hot  water, 
with  a  teaspoonful  of  vinegar  in  it,  for  half  an  hour ;  well  wash 
them  in  cold  water,  and  dry  them  in  a  cloth.      Dip  the  brains  in 
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difffiolyed  butter  (for  four  sets,  two  ounces),  and  dredge  them  over 
with  baked  flour ;  then  dip  them  in  beaten  egg,  and  strew  them, 
over  with  fine  dried  cnunbs  of  bread.  Fry  in  plenty  of  boiling 
lard  to  a  pale  brown  colour ;  fry  slowly  for  twenty  or  twenty-five 
minutes.  Serve,  neatly  placed  round  the  dish,  witJi  the  following 
sauce  in  the  centre : — Boil  a  quarter  of  a  pint  of  new  milk,  with 
the  thin  peel  of  half  a  lemon,  half  a  shalot,  half  a  bay  leaf,  half 
a  laurel  leaf,  and  half  a  saltspoonfiil  of  salt ;  let  it  simmer  ten 
minutes ;  beat  the  yolks  of  two  firesh  eggs,  strain  the  milk,  stir  in 
the  eggs ;  add  the  strained  juice  of  half  a  lemon  and  four  drops 
of  tarragon  vinegar, 

194.   STEWED  SHEEP'S  BBAINS. 

Have  four  or  ^ye  sets  of  brains ;  trim  off  the  skin  and  fibres, 
and  put  them  into  hot  water,  with  a  teaspoonful  of  vin^ar,  and 
let  them  remain  for  half  an  hour.  Wash  them  in  cold  water  and 
drain  them  on  a  sieve ;  season  with  a  teaspoonful  of  salt,  a  salt- 
spoonful  of  pepper,  the  sixth  part  of  a  nutmeg,  grated ;  dredge 
both  sides  with  baked  fiour,  and  fry  in  dissolved  butter  (two 
ounces)  for  six  minutes,  just  to  colour  the  surface ;  place  them  in 
a  bright  stewpan.  Peel,  and  firy  in  the  same  butter,  twelve  small 
white  onions  till  of  a  pale  brown  colour ;  put  them  with  the 
brains.  Mix  a  tablespoonful  of  baked  fiour  with  half  a  pint  of 
stock  (No.  1) ;  add  a  tablespoonful  of  Harvey-sauce,  a  dessert- 
spoonful of  mushroom  ketchup ;  pour  in  the  gravy,  and  simmer 
gently  for  three-quarters  of  an  hour ;  skim,  and  shake  the  stew- 
pan  firequently.  Add  a  wineglassful  of  any  wine,  and  serve 
immediately. 

195.   BROILED  SHEEP'S  KIDNETS. 

Take  off  the  skin  and  cut  the  kidneys  in  half;  put  them  on  an 
iron  skewer,  dip  them  into  oiled  butter,  sprinkle  them  slightly 
with  pepper  and  salt ;  put  them  on  a  girdiron,  over  a  bright  fire, 
and  broil  for  eight  or  ten  minutes;  withdraw  tJie  skewer,  and 
serve  on  a  very  hot  dish. 

196.  STEWED  KIDNETS. 

Have  six  or  eight  sheep's  kidneys ;  trim  off  the  skin,  and  cut 
each  into  four  pieces;  put  them  into  a  stewpan,  with  three  ounces 
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of  butter,  two  alialots,  finely  chopped,  a  teaspoonful  of  chopped 
parslej,  half  a  ealtspoonilil  of  pepper,  the  same  of  salt ;  put  it 
over  a  quick  fire ;  shake  the  pan  continually ;  dredge  in  a  table- 
spoonful  of  baked  flour;  add  a  dessertspoonful  of  mushroom 
ketchup;  simmer  twenty  minutes;  pour  in  a  wineglassful  of 
sherry,  boil  up,  and  serve  very  hot. 

197.  SCOTCH  HAGOIS. 

Well  wash  and  cleanse  a  sheep^s  pluck  and  the  small  fat  tripe, 
and  boil  for  half  an  hour ;  remove  all  pipe  and  skin,  and  mince 
the  meat  quite  small ;  dry  in  an  oven  a  teacupful  of  the  best 
oatmeal,  chop  fine  two  onions  and  one  pound  of  beef-suet ;  add 
these,  and  season  with  a  dessertspoonful  of  salt,  a  large  teaspoon- 
ful  of  black  pepper,  and  a  grain  of  cayenne.  Have  a  sheep's 
paunch  well  cleaned  and  perfectly  whole;  mix  three-quarters 
of  a  pint  of  beef  gravy  with  the  mince,  put  it  into  the  paunch, 
sew  it  up  loosely,  tie  it  in  a  cloth,  leaving  room  to  swell,  and  boil 
slowly  in  plenty  of  water  for  three  hours  and  a  half.  Serve  very 
hot,  placing  the  paimch  in  a  deep  dish  or  tureen. 

198.   SHEEP'S-HEABTS,  ROASTED. 

Soak  the  hearts  in  water,  and  thoroughly  cleanse  them ;  cut 
away  the  pipe  and  all  rough  pieces ;  make  a  stuflSng  with  two 
ounces  of  beef-suet,  one  ounce  of  bread  crumbs,  a  saltspoonful  of 
mixed  sweet  herbs,  a  teaspoonful  of  chopped  parsley,  the  hard 
boiled  yolk  of  one  egg,  the  twelfth  part  of  a  nutmeg,  a  grain  of 
pepper  and  salt,  half  a  shalot,  finely  chopped,  the  juice  of  half  a 
lemon,  and  one  beaten  egg ;  mix  these  ingredients  well  together, 
and  fin  the  hearts.  Butter  some  foolscap  paper,  and  tie  over  the 
hearts ;  roast  or  bake  three-quarters  of  an  hour,  well  basting  all 
the  time ;  take  off  the  paper  a  quarter  of  an  hour  before  serving. 
Make  a  gravy  with  a  quarter  of  a  pint  of  stock,  a  teaspoonful  of 
mushroom  ketchup,  a  teaspoonful  of  rice  flour,  a  saltspoonful  of 
chutney-sauce,  and  a  tablespoonful  of  any  wine.     Serve  very  hot. 

199.   POTTED  MUTTON. 

(Second  dressing.) 
Cut  up  half  a  pound  of  lean  roast  mutton  and  a  quarter  of  a 
poimd  of  boiled  tongue ;  pound  to  a  smooth  paste ;  season  with  a 
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teaspoonM  of  anchoTy-eauce,  half  a  mnstardspoonful  of  fresh- 
made  mustard,  a  saltspoonful  of  white  pepper,  a  quarter  of  a 
grain  of  qayemie,  and  three  ounces  of  dissolved  butter ;  continue 
to  pound  till  perfectlj  smooth  and  all  the  ingredients  well  mixed ; 
press  it  into  a  raised  pie-dish  ;  smooth  the  top  over  with  a  knife ; 
add  an  ounce  of  diaaolyed  butter.     To  be  kept  in  a  cool  place. 

200.   SHEEP'S  TONGUES. 

Well  wash  the  tongues,  and  rub  into  each  a  tablespoonful  of 
salt,  a  teaspoonful  of  moist  sugar,  and  a  teaspoon^  of  vinegar. 
Let  them  laj  in  pickle  four  or  five  days ;  put  them  into  boiling 
water,  and  simmer  for  three-quarters  of  an  hour;  take  off  the 
I,  trim  round  the  root,  and  serve  cold  for  breakfast 
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201.   FOBE-QUABTER  OF  LAMB. 

This  joint  eihould  weigh  about  nine  pounds  (rather  less  thaa 
more)  ;  should  be  jointed  and  trimmed  by  the  butcher,  and  have 
very  little  of  the  scrag  left  on.  Cover  it  mth  white  paper, 
spread  thickly  with  sweet  dripping  (or  butter),  hang  it  before  a 
large  fire,  and  roast  for  t^vo  hours  and  a  quarter,  constantly 
basting.  Three-quarters  of  an  hour  before  serving,  take  off  the 
paper ;  dredge  the  lamb  slightly  with  baked  flour ;  continue  to 
baste  till  of  a  delicate  brown  colour  in  every  part ;  just  before 
taking  it  up,  baste  with  an  ounce  of  dissolved  butter.  Place  the 
joint  on  a  hot  dish,  and,  with  a  sharp  knife,  divide  the  shoulder 
from  the  ribs ;  rub  the  ribs  over  with  a  thin  slice  of  fresh  butter 
(about  an  ounce),  and  drop  equally  over  the  strained  juice  of  a 
small  lemon ;  then  replace  the  shoulder.  Pour  off  the  &t ;  add 
a  teacupful  of  boiling  water  and  a  saltspoonful  of  salt  to  the 
gravy  dripped  from  the  lamb ;  pour  the  gravy  into  the  dish  (not 
over  the  meat),  and  send  to  table  immediately,  with  mint-sauce 
in  a  tureen,  and  a  separate  hot  dish  to  receive  the  shoulder. 

202.   MINT  SAUCE. 

Chop  the  leaves  of  fresh,  well-washed  mint,  quite  fine ;  mix 
equal  quantities  of  mint,  moist  sugar,  and  good  vinegar,  about 
two  tablespoonfuls  of  each 

203.   BIBS  OB  TABGET  OF  LAMB. 

FoUow  the  preceding  receipt,  allowing  an  hour  less  time  ;  serve 
as  directed,  omitting  the  lemon  and  butter.  Mint-sauce  always 
required  with  roast  lamb. 

204.   SADDLE  OF   LAMB. 

A  saddle  wiU  weigh  about  eight  poimds.  CJover  it  with 
paper,  and  roast  (basting  constantly)  bdbre  a  good  fire  for  two 
hours;  half  an  hour  before  serving,  remove  the  paper;  dredge 
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the  lamb  ivith  baked  flour,  and  baste  till  nicely  browned.  Place 
the  saddle  on  a  hot  dish,  the  iat  side  uppermost ;  pour  off  the  &t ; 
add  a  teacupful  of  boiling  water  and  a  saltspoon^  of  salt  to  the 
grayy  dripped  from  the  lamb ;  pour  it  into  the  dish  (not  over  the 
lamb),  and  send  to  table  immediately;  serve  mint-sauce  in  a 
tureen. 

705.  HAUNCH  OF  LAMB. 

A  haunoih  being  thick,  requires  to  be  roasted  at  a  distance, 
allowing  seventeen  minutes  to  the  pound ;  in  all  else,  foUow  the 
preceding  receipt. 

206.  SHOULDEB  OF  LAMB. 

A  shoulder  will  require  roasting,  before  a  good  fire,  eighteen 
minutes  to  the  pound.  Ten  minutes  before  serving,  dredge  it 
with  baked  flour;  sprinkle  it  with  a  saltspoonful  of  salt,  and 
finish  with  half  an  ounce  of  dissolved  butter;  pour  away  the 
dripping ;  add  half  a  teacupful  of  boiling  water  to  the  gravy. 
Place  the  lamb  on  a  hot  dish ;  pour  the  gravy  into  the  dish,  and 
serve,  with  mint-sauce,  made  with  equal  quantities  of  mint,  moist 
sugar,  and  vinegar. 

307.   BOAST  LEG  OF  LAMB. 

Follow  the  preceding  receipt,  allowing  twenty-two  minutes  to 
the  pound. 

208.   LAMB   CHOPS. 

Chops  should  be  cut  firom  the  loin,  avoiding  the  chump  end ; 
each  should  be  the  width  of  the  bone.  Season  four  ounces  oi 
fine  crumbs  of  bread  with  a  .teaspooniul  of  salt,  a  saltspoonfiil  of 
white  pepper,  and  a  tablespooniul  of  finely  chopped  parsley ;  dip 
the  chops  into  beaten  egg)  then  into  the  crumbs,  and  fry  in 
lamb's  dripping  (at  a  distance  from  the  fire)  till  nicely  browned 
on  both  sides  (about  eighteen  minutes);  serve  on  a  hot  dish, 
with  fided  parsley  in  the  centre.  Pick  and  wash  a  large  bunch 
of  parsley,  and  let  it  remain  in  cold  water,  with  a  teaspoonful  of 
salt  in  it,  for  two  hours ;  put  half  a  pound  of  sweet  dripping  into 
the  iiying-pan,  and,  while  boiling,  dip  the  parsley  in  three  times ; 
it  shotdd  be  crisp  and  green. 
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209.  BOILED  LEG  OF  LAMB. 

Put  tlie  lamb  into  sufficient  cold  water  just  to  cover  it ;  boil 
up  quickly ;  skim ;  then  simmer  as  gently  as  possible  till  done, 
allowing  nineteen  minutes  to  the  pound,  ajlef  it  boils.  When  it 
has  simmered  three-quarters  of  an  hour,  add  a  dessertspoonful  of 
salt.  Serve  with  caper-sauce  made  as  follows : — ^Take  half  a  pint 
of  the  liquor  the  lamb  is  boiled  in ;  stir  into  it  three  ounces  of 
butter,  kneaded  with  a  tablespoonful  of  baked  flour ;  boil  ten 
minutes ;  chop  a  tablespoonful  of  capers ;  add  these ;  then  stir  in 
a  tablespoonful  of  thick  cream.  Place  the  lamb  on  a  hot  dish, 
the  skin  downwards ;  pour  over  half  of  the  sauce,  and  the  re- 
mainder serve  in  a  tureen ;  garnish  with  young  carrots  and 
mashed  or  whole  young  turnips. 

210.  BOILED  NECK  OF  LAMB. 

Put  a  neck  of  lamb  into  sufficient  cold  water  to  just  cover  it ; 
boil  up  quickly ;  skim ;  then  simmer  very  gently  for  an  hour. 
Knead  a  small  tablespoonful  of  baked  flour  with  two  ounces  of 
butter,  and  stir  into  the  third  of  a  pint  of  the  liquor  the  lamb  is 
boiled  in  ;  boil  ten  minutes ;  then  add  a  dessertspoonful  of  finely 
chopped  parsley  ;  boil  fast  for  three  minutes.  Place  the  lamb  on 
a  hot  dish,  bones  downwards ;  pour  the  sauce  over,  and  garnish 
with  plain  boiled  young  turnips.     Serve  very  hot. 

Note. — The  liquor  will  make  excellent '  economical  sonp ' — see  receipt — 
or  can  be  added  to  any  stock. 

211.   MINCED   LAMB. 

(Second  dressing.) 

Mince  about  one  pound  of  either  roast  or  boiled  lamb ;  season 
it  with  a  saltspoonful  and  a  half  of  white  pepper,  two  saltspoon- 
Ails  of  salt,  the  sixth  part  of  a  nutmeg,  grated,  one  shalot,  finely 
chopped,  a  teaspoonful  of  chopped  parsley,  and  two  dessertspopn- 
Ails  of  baked  flour ;  add  three-quarters  of  a  pint  of  gravy  (made 
with  the  bones)  and  two  ounces  of  butter ;  stir  frequently,  and 
simmer  gently  for  twenty  minutes.  Serve  with  a  wall  of  spinach 
roimd  the  dish.  Well  wash  and  pick  the  spinach,  put  it  into  a 
qiiart  of  boiling  water,  with  a  tablespoonful  of  moist  sugar  and 
a  dessertspoonful  of  salt ;  press  it  well  into  the  water,  and  boil 
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fiut  (uncovered)  for  a  quarter  of  an  hour ;  drain  and  preas  out  all 
the  water.  Chop  it  fine,  put  it  into  a  saucepan,  with  half  an 
ounce  of  butter,  and  stir  over  the  fire  till  it  boils ;  then  serve  as 
directed. 

212.   CURRIED   LAMB. 
(Second  dressing.) 

Cut  up  about  three-quarters  of  a  pound  of  cold  lamb  into  neat 
pieces  an  ioch  square ;  trim  off  all  fat  and  skin.  Knead  a  tea- 
spoonfiil  of  flour,  a  tablespoonful  of  curry-powder,  and  a  quarter 
of  a  pound  of  good  butter  into  a  soil  paste ;  peel  and  slice  thin 
three  moderate-sized  onions,  and  fiy  them  in  the  cuny  butter 
till  tender  and  browned ;  then  put  in  the  lamb,  and  stir  for  ten 
minutes ;  add  a  small  teaspoonful  of  salt,  two  tablespoonfuls  of 
cocoa-nut  milk,  or  cream ;  stir  in  the  juice  of  a  small  lemon,  and 
serve  at  once,  with  plain  boiled  rice  in  a  separate  dish  or  placed 
roimd  the  cuny,  as  may  be  preferred.  Wash  half  a  pound  of  the 
best  rice,  throw  it  into  a  quart  of  hot  water,  with  a  teaspoonful  of 
salt,  and  boil  for  twenty  minutes ;  stir  frequently,  to  keep  each 
grain  separate ;  drain  on  a  sieve  before  the  fire  or  in  the  oven  for 
three  minutes. 

218.   LAMB  CUTLETS,  WITH   WHITE  SAUCE. 

(Second  dressing.) 

Cut  up  any  joint  of  cold  roast  lamb  into  slices  tlie  third  of  an 
inch  thick ;  trim  them  into  neatly  formed  cutlets ;  season  four 
oimces  of  fine  crumbs  of  bread  with  a  saltspoonful  of  white 
pepper,  two  saltspoonfuls  of  salt,  a  teaspoonful  of  mixed  sweet 
herbs  (in  fine  powder),  a  tablespoonful  of  finely  chopped  parsley, 
and  the  sixth  part  of  a  nutmeg,  grated ;  beat  one  egg,  dissolve 
an  ounce  of  butter.  Dip  the  cutlets  into  the  butter,  then  into 
the  crumbs ;  let  them  stand  in  a  cool  place  for  ten  minutes ;  then 
dip  them  into  the  ^g,  and  again  into  the  crumbs,  and  fry  in  two 
ounces  of  dissolved  butter  for  ten  minutes.  Place  the  cutlets 
round  the  dish,  and  serve,  with  the  sauce  made  as  follows : — ^Put 
the  bones  of  the  Iamb  into  a  saucepan,  with  a  pint  of  cold  water, 
a  small  onion,  two  cloves,  a  bay  leaf,  four  sprigs  of  parsley,  and 
boil  dll  reduced  to  the  third  of  a  pint ;  knead  an  ounce  of  butter 
with  a  dessertspoonful  of  baked  flour,  and  stir  in ;   boil  five 
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minutes,  then  strain ;  put  the  sauce  again  into  the  saacepan ; 
add  the  well  beaten  yolks  of  two  eggs ;  simmer  for  two  minut^ 
and  serve  in  the  centre  of  the  cutlets. 

214.  BBOILED  BLADE-BONE  OF  LAMB. 
(Second  dressing.) 
Take  the  remains  of  a  shoulder  of  lamb,  and  score  it,  by  cut- 
ting the  meat  through  to  the  bone  at  half-inch  distances ;  rub 
into  the  incisions  a  teaspoonful  of  white  pepper,  a  teaspoonful  of 
salt,  and  a  saltspooniul  of  flour  of  mustard ;  broil,  at  a  distance, 
over  a  clear  fire  for  a  quarter  of  an  hour ;  place  the  lamb  on  a 
hot  dish,  rub  it  well  oyer  with  butter  and  the  juice  of  a  lemon. 
Serve  veiy  hot. 

KoTB. — ^The  time  for  broiling,  and  the  quantity  of  seasonings  must  depend 
on  the  quantity  of  meat  on  the  bone.  The  receipt  is  for  one  ponnd  and 
a  half,  or  more. 

215.  PELAU. 
(An  Indian  receipt) 
Chop  three  onions,  a  quarter  of  a  clove  of  garlic,  and  a  quarter 
of  a  pound  of  Sultana  raisins ;  knead  two  tablespoonfuls  of  curry- 
powder  with  two  ounces  of  butter,  and  fry  with  the  raisins  and 
onions  for  ten  minutes.  Trim  the  £it  off  five  lamb  cutlets,  put 
them  with  the  onions,  add  a  teaspoonful  of  salt,  and  simmer  for 
three-quarters  of  an  hour.  Wash  three-quarters  of  a  pound  of 
rice,  put  it  into  a  pint  of  any  stock,  and  boil  slowly  for  a  quarter 
of  an  hour ;  drain  off  the  gravy.  Add  to  the  rice  three  ounces 
of  butter  and  a  saltspoonful  of  salt ;  stir  till  it  becomes  a  bright 
yellow  colour;  then  put  in  sufiicient  gravy  to  moisten  it,  the 
eighth  part  of  a  nutmeg,  grated,  the  grated  rind  of  half  a  lemon, 
a  quarter  of  a  saltspoonful  of  mixed  sweet  herbs ;  stir  and  simmer 
till  the  rice  is  quite  tender  (about  a  quarter  of  an  hour),  and 
every  grain  separate.  Add  a  gill  of  thick  cream ;  lay  half  of  the 
rice  on  a  hot  dish,  add  the  strained  juice  of  half  a  lime  or  a  lemon 
to  th^  outlets ;  lay  them  with  their  sauce  on  the  rice,  cover  them 
over  with  the  remainder  of  the  rice,  and  serve  immediately. 

216.   LAMB  CUTLETS,  WITH  CUCUMBEBS. 

Peel  three  cucumbers,  about  six  inches  long;  cut  them  into 
two,  split  each  piece  into  three,  and  remove  the  seeds;  put  the 
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cacambeiB  into  a  quart  of  cold  water,  with  a  tablespoonful  of 
salt  and  a  win^laasful  of  yin^ar,  and  let  them  remain  for  three 
hours ;  drain  off  the  water.  Knead  a  quarter  of  a  pound  of  good 
batter  with  two  dessertspoonftdB  of  dried  flour,  a  grain  of  cay- 
enne, the  eighth  part  of  a  nutm^,  grated,  and  a  teaspoonftd  of 
sifted  loaf  sugar ;  put  it  into  a  bright  stewpan,  and  shake  over 
the  fire  till  of  a  pale  yellow  colour ;  then  put  in  the  cucumber 
and  simmer  yery  gently  for  twenty  minutes ;  shake  the  pan  fre- 
quently ;  add  a  gill  of  stock  (No.  2) ;  continue  to  simmer  for  ten 
minutes.  Add  the  strained  juice  of  a  small  lemon,  and  serve, 
poured  over  the  outlets,  cooked  as  foUows : — ^Have  eight  cutlets 
from  the  best  end  of  the  neck,  trim  off  the  fat,  and  bare  the  bone 
about  an  inch.  Mix  a  saltspoonful  of  salt,  half  a  saltspoonful  of 
pepper,  and  a  dessertspoonful  of  finely  chopped  parsley ;  season 
the  cutlets,  and  firy  them  to  a  pale  brown  colour  in  dissolved 
butter  (a  quarter  of  a  pound).  They  will  require  eighteen  minutes 
to  fiy  slowly. 

217.   STEWED  LAliB  Ain>  PEAS. 

Any  part  of  lamb  will  do,  but  the  neck  is  the  best ;  cut  it  into 
neat  chops  (about  one  pound  and  a  half) ;  season  with  a  salt- 
spoonful and  a  half  of  salt,  a  saltspoonful  of  white  pepper,  and  a 
dessertspoonful  of  diy  flour ;  fiy  in  butter  (an  ounce)  till  of  a  pale 
brown  colour  on  botJi  sides  (eight  minutes).  Chop,  quite  small, 
two  shalots,  and  four  white  leaves  of  a  lettuce ;  put  them  into  a 
stewpan,  with  an  ounce  of  butter,  a  teaspoonfol  of  sifted  loaf 
sugar,  two  leaves  of  tarragon,  and  a  teaspoonful  of  chopped 
parsley.  When  the  butter  is  dissolved,  put  in  the  chops  and 
three*quarters  of  a  pint  of  any  stock  or  water;  simmer  very 
gently  for  twenty  minutes.  Add  a  pint  of  very  young  firesh- 
shelled  peas,  half  a  saltspoonful  of  salt,  and  a  teaspoonful  of  loaf 
sugar ;  continue  to  simmer  till  the  peas  are  quite  tender ;  which, 
if  young  and  fresh,  will  be  a  quarter  of  an  hour.  Place  the  lamb 
neatly  on  a  hot  dish,  pour  over  the  peas,  and  serve  at  once. 

218.    LAMB-PIE. 

Cut  about  two  pounds  of  neck  of  lamb  into  thin  chops ;  take 
off  nearly  all  the  fiit  and  all  rough  pieces ;  chop  the  bones  off 
short ;  season  with  three  saltspoonfuls  of  salt  and  two  saltspoon- 
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hlB  of  wliite  pepper.  Put  the  meat  into  a  pie-difih  that  will  jast 
contain  it,  and  pour  over  half  a  teacupful  of  cold  water.  Make 
a  paste  as  tbllows : — ^Put  half  a  pound  of  dry  flour  into  a  basin ; 
squeeze  the  juice  of  half  a  lemon  into  a  teacupful  of  cold  water, 
and  mix  sufficient  into  the  flour  to  make  it  into  a  stiff  paste ; 
lay  it  on  the  pasteboard,  knead  it  flat,  put  into  the  centre  seven 
oimces  of  good  butter,  roll  it  out  three  times^  always  the  same 
way ;  then  let  it  stand  for  two  or  three  hours ;  line  the  edge  of' 
the  dish  with  strips  three-quarters  of  an  inch  broad;  wet  the 
stu-face ;  roU  the  remainder  out  as  nearly  as  possible  the  size  of 
the  dish,  cover  it,  press  the  edge  to  make  it  adhere ;  shave  off  the 
rough  edge  with  a  sharp  knife,  notch  it  round  at  half-inch  dis- 
tances ;  make  a  small  hole  in  the  centre ;  ornament  with  leaves  of 
paste,  and  bake  in  a  well  heated  oven  for  an  hour  and  a  half. 


219.   lamb's  FBT. 

Have  a  lamb's  fry  of  about  one  pound  and  a  hall*  weight,  and 
quite  fresh ;  wipe  the  liver,  which  should  be  in  slices  the  third 
of  an  inch  thick,  dredge  it  with  baked  flour,  and  set  it  aside. 
Put  the  remainder  of  the  fry  into  a  quart  of  hot  water,  with  a 
teafipoonful  of  salt ;  boil  up  for  three  minutes ;  drain ;  then  fold 
the  fry  in  a  clean  cloth  to  dry.  Hub  about  three  ounces  of  crumb 
of  bread  through  a  fine  wire  sieve  ;  season  it  with  a  saltspoonflil 
of  salt,  the  sixth  part  of  a  nutm^,  grated,  the  peel  of  half  a 
lemon,  grated,  half  a  saltspoonful  of  white  pepper,  and  a  dessert- 
spoonful of  chopped  parsley ;  beat  one  fresh  ^g ;  dip  each  piece 
of  the  fry  into  the  egg,  then  into  the  crumbs,  and  fry  in  butter 
(six  ounces)  till  of  a  pale  brown  colour  on  both  sides  (about 
twelve  minutes) ;  drain  on  a  sieve  before  the  fire ;  firy  the  liver 
eight  minutes ;  place  it  roimd  the  dish,  and  the  remainder  of  the 
fiy  in  the  centre ;  garnish  with  fried  parsley.  Serve  very  hot, 
with  or  without  the  following  sauce  in  a  tureen : — ^Peel  and  wash 
eight  button  mushrooms,  chop  one  shalot;  put  them  into  a 
saucepan  with  the  strained  juice  of  a  small  lemon,  a  wineglassful 
of  Marsala,  a  saltspoonful  of  sifled  sugar ;  boil  up ;  add  a  tea- 
cupful of  any  good  stock,  mixed  with  a  dessertspoonful  of  baked 
flour ;  boil  and  skim  for  ten  minutes ;  then  serve. 
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220.  LAMB'S  HEAD  AND  PLUCK. 

"Well  wash  a  lamb's  head  and  pluck ;  put  them  into  a  large 
saucepan,  with  a  good-sized  onion,  a  quarter  of  a  clove  of  garlic, 
a  carrot,  a  turnip,  a  small  bimch  of  sweet  herbs,  three  doves,  a 
laurel  leaf,  a  bay  leaf,  a  tablespoonful  of  salt,  and  five  pints  of 
cold  water;  boil  up  quicklj,  skim,  and  simmer  for  an  hour. 
Take  them  out  of  the  saucepan ;  split  the  head ;  take  out  the 
tongue  and  brains,  and  fold .  the  head  in  a  clean  cloth  to  diy ; 
mince  the  liver,  the  heart,  half  of  the  lights,  the  tongue  (having 
taken  off  the  skin),  and  the  brains;  season  the  mince  with  a 
saltspoonful  of  salt,  two  saltspoonfuls  of  pepper,  a  grain  of  cay- 
enne, the  sixth  part  of  a  nutm^,  grated,  and  two  tablespoonfuls 
of  baked  fiour ;  put  it  into  a  bright  stewpan,  with  a  quarter  of  a 
pound  of  butter,  three-quarters  of  a  pint  of  the  liquor,  strained, 
a  tablespoonful  of  mushroom  ketchup,  a  tablespoonful  of  Harvey- 
sauce,  and  a  teaspoonful  of  soy;  stir  frequently,  and  simmer 
gently  for  half  an  hour ;  brush  the  head  over  with  beaten  ^;g ; 
strew  it  with  fine  dried  crumbs  of  bread,  and  bake  it  in  a  mode- 
rate oven  for  three  quarters  of  an  hour ;  baste  frequently  with 
dissolved  butter  (three  ounces) ;  place  the  mince  on  a  hot  dish 
and  the  head  (which  should  be  a  pale  brown  colour)  in  the 
centre,  and  serve  at  once. 
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221.   BOAST  BEEF,  BIBS  OB  SIBLOIN. 

Beef  should  be  kept  a  week  or  ten  days  when  the  weather  will 
permit.  Wipe  the  joint  with  a  clean  cloth,  envelope  it  in  thin 
paper,  thickly  spread  with  sweet  beef-dripping ;  place  the  screen 
before  the  fire  half  an  hour  before  patting  down  the  beef,  hang 
the  joint  before  the  fire  for  the  first  quarter  of  an  hour  near ; 
baste ;  then  withdraw  it  to  a  distance,  and  let  it  roast  slowly  tUl 
done ;  baste  frequently  firom  the  commencement ;  half  an  hour 
before  serving  take  off  the  paper,  dredge  the  beef  slightly  with 
baked  flour,  and  baste  it  with  two  ounces  of  dissolved  batter ; 
place  the  beef  on  a  hot  dish  ;  pour  the  dripping  off;  add  a  tea- 
cupful  of  boiling  water  and  half  a  saltspoonful  of  salt  to  the  gravy 
dripped  fi-om  the  beef;  pour  it  into  the  dish ;  gamiah  with  horse- 
radish, and  serve  at  once.  The  time  as  follows : — ^To  be  under- 
done, eleven  minutes  to  the  pound ;  with  the  gravy  in,  fourteen 
minutes ;  to  be  well  done  through,  seventeen  minutes ;  in  frosty 
weather,  two  minutes  to  the  pound  must  be  added  in  each  case. 

NoTB. — Horseradish,  scraped  or  grated,  or  made  into  tsiioe  as  £dUows, 
should  always  be  served  with  roast  beef. 

22-2.    HOBSE-BADISH  SAUCE. 

Wash  a  good-sized  stick  of  horseradish ;  scrape  off  the  outside, 
then  grate  it  to  powder ;  put  it  into  a  sauce-tureen,  with  a  salt- 
spoonful  of  flour  of  mustard,  half  a  saltspooonful  of  dry  salt,  half 
a  grain  of  cayenne,  and  four  tablespoonfuls  of  good  sweet  cream ; 
mix  well ;  then  add,  by  degrees,  two  tablespoonfuls  of  French 
vin<^gar  or  strained  lemon  juice. 

NoTB. — ^The  yoke  of  one  egg  and  three  tablespoonfols  of  Lnoca  oil  may 
be  subetitated  for  the  cream. 

223.   BEEF,  WITH  ACID  SAUCE. 
(Second  Dressing.) 

Chop  two  onions  and  one  mushroom,  put  them  into  a  stewpan, 
with  two  ounces  of  butter,  a  small  teaspoonful  of  salt,  a  salt-^ 
spoonful  of  pepper,  a  teaspoonful  of  flour  of  mustard,  a  tea- 
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spoonful  of  grated  horseradish,  and  a  quarter  of  a  grain  of  cay- 
enne ;  fry  till  the  onions  are  a  bright  brown  colour ;  dredge  in  a 
a  dessertspoonful  of  baked  flour ;  add  half  a  wineglasdhl  of 
vinegar,  and  half  a  pint  of  beef  gravy  ;  cut  some  neat  slices  of 
cold  beef  (three-quarters  of  a  pound),  without  fat  or  gristle ; 
lay  them  in  the  stewpan,  and  simmer  as  gently  as  possible  for 
a  quarter  of  an  hour.  Stir  in  a  tablespoonful  of  any  wine,  and 
serve  immediately. 

224.    BEEF,  WITH  MUSHBOOMS. 
(Second  Dressing.) 

Cut  up  into  neat  slices  about  three  quarters  of  a  pound  of  cold 
roast  beef,  take  off  the  &t,  skin,  and  gristle ;  season  with  a  tea- 
spoonful  of  salt,  a  saltspoonful  of  pepper,  and  half  a  grain  of 
cayenne ;  rub  a  pie-dish  four  times  across  the  bottom  with  fresh- 
cut  garlic ;  put  in  half  of  the  beef,  one  finely*chopped  shalot, 
four  moderate-sized  mushrooms,  peeled  and  washed,  an  ounce  of 
butter,  in  small  pieces,  then  the  remainder  of  the  beef,  four  more 
mushrooms,  another  ounce  of  butter,  a  dessertspoonful  of  vinegar, 
and  two  tablespoonfiils  of  beef  gravy ;  cover  closely,  and  bake 
in  a  moderate  oven  for  three  quarters  of  an  hour.  Serve  on  a 
very  hot  dish. 

225.   BEEF,  WITH  TRUFFLES. 

(Second  DreBsing.) 

Cut  up  into  thin  slices  about  a  pound  of  cold  roast  beef;  take 
off  all  the  outside,  &t,  and  gristle ;  chop  two  shalots  quite  small ; 
dean  and  cut  into  thin  slices  three  truffles ;  put  the  shalot  into  a 
pie-dish,  with  an  ounce  of  butter ;  season  the  beef  with  a  tea- 
spoonful  of  salt,  a  saltspoonful  of  pepper,  half  a  grain  of  cayenne ; 
lay  half  of  it  in  the  dish,  spread  the  troffles  over,  put  in  an  ounce 
of  butter :  then  the  rest  of  the  beef;  pour  over  a  gill  of  beef 
gravy  and  a  tablespoonful  of  mushroom  ketchup ;  lay  on  tiie  top 
another  ounce  of  butter,  cover  closely  with  a  dish,  and  bake  in  a 
slow  oven  for  three-quarters  of  an  hour.  Turn  the  beef  and 
gravy  on  to  a  very  hot  dish,  and  serve. 

326.  BEEF,  WITH  SAYOUBT  BICE. 
(Second  Dressing.) 

Gut  some  slices  off  cold  sirloin  of  beef  a  quarter  of  an  inch 
thick  (about  pound  and  a  quarter)  ;  trim  off  the  &t  and  gristle ; 
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dip  each  piece  into  fine  salad  oil,  and  then  into  lemon  juice,  and 
let  them  remain  for  two  hours;  then  dredge  both  sides  with 
baked  £our,  and  season  with  a  small  teaspoonful  of  salt,  a  salt- 
epoonfiil  of  pepper,  a  saltspoonful  of  fiour  of  mustard,  a  salt- 
spoonful  of  loaf  sugar,  half  a  grain  of  cayenne,  and  two  shalots, 
finely  chopped.  Make  a  stewpan  hot,  rub  the  bottom  twice  across 
with  garlic,  put  in  two  ounces  of  butter,  and  when  it  is  dissolved 
put  in  the  beef;  add  half  a  pint  of  gravy,  and  half  a  teacupful  of 
pickled  mushrooms,  but  none  of  the  vinegar ;  shake  the  pan,  and 
simmer  very  gently  for  half  an  hour ;  skim  frequently ;  add  two 
tablespoonfiils  of  Marsala,  and  serve  immediately,  with  savoury 
rice  roimd  it. 

527.   SAVOURY  RICE. 

Wash  half  a  pound  of  rice,  and  boil  it  in  a  quart  of  water  for 
ten  minutes ;  then  drain ;  put  it  into  a  stewpan,  with  two  ounces 
of  butter,  a  teaspoonful  of  salt,  a  teaspoonful  of  loaf  sugar,  half  a 
saltspoonful  of  white  pepper,  the  eighth  part  of  a  nutmeg,  grated, 
the  rind  of  half  a  lemon,  grated,  and  the  strained  juice,  half  a 
pint  of  good  gravy,  and  a  teaspoonful  of  chutney  sauce ;  stir,  and 
simmer  till  the  gravy  is  entirely  absorbed,  about  a  quarter  of  an 
hour.     Serve  immediately. 


228.   BEEP-PIE,  POTATO  CRUST. 
(Second  Drossing.) 

Boil  five  potatoes,  mash  them  quite  smooth,  add  a  saltspoonful 
of  salt,  three  ounces  of  dissolved  butter,  and  the  beaten  yolk  of 
one  egg ;  beat  with  a  wooden  spoon  till  perfectly  Hght.  Cut  about 
three-quarters  of  a  pound  of  cold  roast  beef  into  thin  slices,  take 
off  the  fiit,  skin,  and  gristle ;  season  with  a  small  teaspoonfid  of 
salt  and  a  saltspoonful  of  pepper  ;  spread  a  layer  of  potato  in  a 
shallow  pie-dish,  lay  in  the  beef,  pour  over  a  teacupful  of  beef 
gravy  and  a  tablespoonful  of  Harvey-sauce ;  cover  over  with 
potato ;  smooth  over  the  top  with  a  knife ;  bake  in  a  moderate 
oven  for  half  an  hour.     Serve  immediately. 

NoTB. — This  pie  may  be  made  of  any  oold  meat — ^pooltiy  or  iUh — and  if 
preferred,  the  meat  can  be  minced.  It  will  be  found  very  good  if  carefully 
made. 
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229.   BEEP  CUTLETS  IN   PAPER. 
(Second  dressing.) 

Mince  as  fine  as  possible  three-quarters  of  a  pound  of  cold 
roast  beef,  two  ounces  of  &t  bacon,  one  muBhroom,  and  three 
blades  of  chives,  or  half  of  a  shalot ;  add  a  saltspooniul  of  salt,  a 
saltspoonful  of  pepper,  a  quarter  of  a  grain  of  cayenne,  a  mustard- 
spoonful  of  firesh-made  mustard,  the  yolk  of  one  ^g  beaten  with 
a  tablespooniul  of  beef  gravy  and  a  dessertspoonful  of  sherry ; 
mix  well,  and  form  the  mince  into  six  cutlets ;  dip  them  into  dis- 
solved butter  (two  ounces),  dredge  them  lightly  with  dried  flour, 
and  stand  them  in  a  cold  place  for  an  hour.  Season  two  ounces 
of  fine  crumbs  of  bread  with  a  saltspoonful  of  mixed  sweet  herbs, 
in  powder,  half  a  saltspoonful  of  salt,  and  the  eighth  part  of  a 
nutmeg,  grated ;  beat  one  egg ;  dip  each  cutlet  into  the  egg,  then 
into  the  crumbs.  Butter  thickly  six  half- sheets  of  foolscap  paper, 
put  in  the  meat,  fold  over  the  edges  to  the  form  of  a  small  cutlet, 
place  them  on  a  tin  dish,  and  bake  in  a  moderate  oven  for  twenty- 
five  minutes.     Serve  in  the  paper. 


230.   BEEP   CUTLETS,   WITH  MASHED  POTATOES. 

(Second  dressing.) 

Cut  into  small  pieces  three-quarters  of  a  pound  of  cold  roast 
beef,  pound  it  in  a  mortar  till  in  a  paste ;  season  with  a  saltspoon- 
ful of  pepper,  a  saltspoonful  of  salt,  a  quarter  of  a  grain  of  cayenne, 
the  eighth  part  of  a  nutmeg,  grated,  a  small  teaspoonful  of  good 
anchovy-sauce,  a  mustardspoonful  of  fresh-made  mustard,  one 
shalot  pounded,  and  the  strained  juice  of  a  lemon ;  mix  in  a 
tablespoonful  of  beef  gravy,  add  two  ounces  of  dissolved  butter. 
Form  the  paste  into  six  cutlets,  dip  them  into  dissolved  butter, 
dredge  dried  flour  over  both  sides ;  dip  them  into  beaten  egg, 
strew  them  over  with  fine  crumbs  of  bread ;  dip  them  again  into 
egg,  and  dredge  over  more  crumbs.  Place  them  in  a  bright  tin 
dish,  with  a  piece  of  butter  as  big  as  a  nut  on  each,  and  bake  in  a 
quick  oven  for  a  quarter  of  an  hour,  or  &j  them  in  a  little  butter. 
Boil  seven  or  eight  potatoes,  drain  off  the  water,  beat  them  with 
a  wooden  spoon  till  in  fine  powder ;  add  two  ounces  of  butter,  a 
small  tca&poonful  of  salt,  two  tablespoonfiils  of  cream  or  new 

<; 
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milk ;  beat  till  quite  light.     Serve,  on-  a  very  hot  dish,  in  the 

form  of  a  cone,  and  place  the  cutlets  round. 

Nofs. — ^Tfaia  dish  may  be  seired  with  broiled  muahrooms,  spuiaeh,  or 
radhre  instead  of  potatoes. 

231.   MINCED  BEEF,   WITH  ITALIAN  PASTE. 

(Second  dressing.) 

Minoe  one  pound  of  cold  roast  beef,  free  from  &t  or  akin ;  peel 
and  chop  one  lai^e  mushroom  and  two  shalots ;  put  them  with 
the  mince,  and  season  with  a  saltspooniul  and  a  half  of  white 
pepper,  two  saltspoonfuls  of  salt,  a  saltspooniul  of  flour  of 
mustard,  the  tenth  part  of  a  nutm^,  gmted,  and  a  tablespoonful 
of  baked  flour ;  cover  it  over,  and  let  it  stand  till  the  paste  is 
made.  Rub  an  ounce  of  fresh  butter  into  six  ounces  of  baked 
flour ;  moisten  with  the  yolk  of  a  large  egg,  beaten  with  a  wine- 
glassful  of  cold  water :  knead  to  a  firm  smooth  paste.  Roll  it  out 
the  eighth  of  an  inch  thick,  cut  it  into  strips  the  eighth  of  an  inch 
wide,  and  three  inches  long,  and  let  it  stand  in  an  airy  place  two 
or  three  hours ;  then  dry  it  in  a  quick  oven  for  five  minutes ; 
have  a  pint  of  good  gravy  or  stock,  put  into  it  two  tablespoon- 
fuls  of  grated  Parmesan  cheese,  a  teaspoonful  of  made  muf^tard, 
a  saltspoonful  of  salt ;  boil  up,  put  in  the  paste,  and  boil  for  half 
an  hour.  Put  the  mince  into  a  stcwpan,  with  a  gill  and  a  half  of 
good  gravy,  a  teaspoonful  of  soy,  a  teaspoonful  of  chutney,  and 
two  tablespoon^s  of  Harvey-sauce;  simmer  very  gently  for 
half  an  hour.  Drain  the  paste  on  a  sieve,  lay  it  round  the  dish  ; 
put  the  mince  in  the  centre,  and  serve  very  hot. 

282.  AITCH-BONE  OF  BEEF,  BOILED. 

Put  the  joint  into  an  iron  pot,  and  cover  it  with  cold  water ; 

boil  up  slowly,  ekim,  then  simmer  as  gently  as  possible  till  done. 

To  be  slightly  under-done,  allow  eleven  minutes  to  the  pound ; 

just  done,  twelve  minutes ;  and  well-done ,  thirteen  minutes,  after 

at  boiling  heat    In  frosty  weather,  add  a  quarter  of  an  hour  to 

the  whole  time.     If  carrots  be  boiled  with  the  beef,  they  will 

require  an  hour  and  three-quarters  or  two  hours,  according  to 

size.    Place  the  beef  on  a  hot  dish,  the  broad  side  downwards : 

pour  over  it  three-quarters  of  a  pint  of  the  liquor,  garnish  with 

carrots  and  serve. 

Nois. — ^Reserve  the  Hqnor  in  an  earthen  pan  for  sonp.    For  second 
dressings  of  salt  bee(  see  '  Plain  Cooking '  receipts — also  for  soups. 
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233.   ST£W£D  BBISKBT  OF  BEEF,  WITH  FBENCH  BEANS. 

Have  a  neatly  cut  square  piece  of  brisket  of  beef,  about  sever 
pounds ;  hang  it  before  a  quick  fire  for  half  an  hour  to  brown; 
baste  it  well ;  put  it  into  a  stewpan,  with  three  chopped  onions, 
iried  brown,  and  sufficient  water  to  reach  the  top,  but  not  quite 
cover  it ;  boil  up,  and  skim ;  then  add  a  teaspoonful  of  pepper,  a 
teaspooniul  of  freah-made  mustard,  a  dessertspoonful  of  soy,  a 
tablespoonful  of  anchovy-sauce,  a  teaq>ooniul  of  moist  sugar,  two 
tablespooniuls  of  mushroom  ketchup,  the  eighth  part  of  a  nutmeg, 
grated,  and  a  dessertspooniul  of  vinegar ;  simmer  gently  for  four 
hours  and  a  half,  skimming  frequently ;  add  one  pound  of  French 
beans,  strung,  and  washed  in  salt  and  water,  but  not  cut,  a  wine- 
glassful  of  vinegar,  mixed  with  a  tablespoonful  of  baked  flour ; 
continue  to  simmer  another  hour,  and  serve— the  beef  in  the 
centre,  and  the  beans  round  the  dish. 

234.   BRISKET  OF  BEEF,  STEWED  WITH   PICKLES. 

Have  a  nicely  cut  piece  of  brisket,  about  six  pounds ;  hang  it 
before  a  good  fire  to  roast  for  one  hour ;  dredge  it  lightly  with 
flour  and  baste  well.  Chop  one  onion,  cut  into  half-inch  squares, 
one  carrot,  one  turnip,  and  a  small  head  of  celeiy ;  put  them  into 
a  stewpan,  with  two  oiuices  of  butter,  and  fry  till  brown ;  lay  in 
the  beef,  with  a  pint  and  a  half  of  stock  or  water;  boil  up 
quickly ;  skim ;  then  simmer  very  gently  for  two  hours.  Mix 
together  a  tablespoonful  of  flour,  a  teaspoonful  of  mustard,  a  tea- 
spoonful  of  sugar,  a  teaspoonful  of  cuny-powder,  a  saltspoonful 
of  pepper,  a  dessertspoonful  of  soy,  a  dessertspoonful  of  andiovy- 
sauce,  two  tablespoonfuls  of  Harvey-sauce,  a  tablespoonful  of 
mushroom  ketchup,  and  two  tablespoonfuls  of  the  vinegar  of 
mixed  pickles ;  stir  these  into  the  gravy,  and  continue  the  sim- 
mering two  hours  longer,  skimming  frequently ;  add  a  breakfast- 
cupful  of  mixed  pickles,  cut  into  inch  lengths ;  simmer  another 
hour ;  then  serve  very  hot. 

235.   STILTON  OF  BEEF,  STEWED. 

Two  ribs  of  beef,  boned,  and  rolled  by  the  butcher.  Follow 
the  preceding  receipt,  simmering  only  three  hours  instead  of  five. 
Weight,  about  seven  pounds. 

o2 
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236.   SPICED   AND  PRESSED  BEEF. 

Haye  a  piece  of  brisket  of  beef,  twelve  inches  long  and  seven 
wide.  Mix  well  together  die  following  ingredients,  and  rub  into 
the  beef  on  both  sides : — Two  pounds  of  salt,  an  onnce  and  a  half 
of  saltpetre,  half  an  ounce  of  salt  of  prunella,  a  quarter  of  a  pound 
of  moist  sugar,  a  quarter  of  a  drachm  of  powdered  cloves,  a  quartei 
of  a  drachm  of  powdered  mace,  half  a  drachm  of  powdered  allspice, 
a  quarter  of  an  ounce  of  black  pepper,  a  quarter  of  an  ounce  of 
bruised  mustard-seed,  a  drachm  of  bruised  coriander-seeds,  and  a 
clove  of  garlic,  chopped  fine.  Let  the  beef  remain  in  this  pickle 
five  days,  turning  and  rubbing  it  daily.  Dress  it  as  follows : — 
Put  the  beef  into  plenty  of  cold  water ;  boil  up  slowly ;  skim ; 
then  simmer  as  gently  as  possible  for  four  hours ;  tsJce  it  out, 
remove  the  bones,  roll  it  up,  skin  outwards^  as  tightly  as  possible ; 
sew  it  up  in  a  strong  cloth,  and  simmer  for  two  hours  longer; 
put  it  between  two  boards,  with  a  heavy  weight  upon  the  upper 
one.  When  cold,  take  off  the  cloth  :  may  glaze  or  not,  as  pre- 
ferred, when  served. 

237.   FILLET   OF  BEEF. 

Have  a  piece  of  the  under-side  of  sirloin  of  beef,  about  three 
pounds.  Mix  the  strained  juice  of  a  lemon  with  a  teaspooniul  of 
salt,  a  ealtspooniul  of  pepper,  a  saltspoonfiil  of  sugar,  and  a  finely 
chopped  onion ;  rub  this  well  into  the  beef,  and  let  it  remain  all 
night.  Take  off  the  skin  and  fat ;  lard  the  round  side  thickly 
and  deeply  with  fat  bacon.  Put  a  slice  of  fat  bacon  into  a  stew- 
pan;  place  the  beef  upon  it;  cover  the  larding  with  writing 
paper,  thickly  buttered;  put  round  the  beef  a  carrot,  an  onion, 
half  a  head  of  celery,  all  sliced,  a  piece  of  garlic  as  big  as  a  pea, 
the  trimmings  of  the  beef,  four  sprigs  of  parsley,  one  sprig  of 
thyme,  a  laurel  leaf,  a  bay  leaf,  two  cloves,  two  allspice,  four 
peppercorns,  a  saltspoonM  of  salt,  half  a  saltspoonfiil  of  pepper, 
and  sufiScient  stock  (No.  1)  just  to  reach  the  larding ;  put  the 
stewpan  over  a  brisk  ^re  for  a  quarter  of  an  hour ;  then  place  it 
where  it  will  simmer  very  gently  for  two  hours.  Take  out  the 
beef;  place  it  in  a  slow  oven ;  rub  the  gravy  through  a  fine 
sieve  ;  take  off  all  the  &t.  Mix  a  dessertspoonful  of  baked  flour 
with  a  tablespoonful  of  mushroom  ketchup  and  a  tablespoonful  of 
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either  wine  or  brandy,  and  stir  into  tlie  gravy ;  boil  quickly  for 
eight  minntes.  Place  the  beef  on  a  dish;  take  off  the  paper; 
pour  the  eauce  into  the  dish,  and  serve  immediately. 

238.  BROILED  BUMP  STEA£. 

Have  the  steak  cut  half  an  inch  thick,  and  in  one  piece.  Put 
it  on  the  gridiron,  over  a  bright  quick  fire,  till  done ;  eight  minutes, 
undeT'done;  ten  minutes,  with  the  gravy  in;  twelve  minutes, 
well-done.  Put  it  on  a  hot  dish,  rub  an  ounce  of  butter  quickly 
over  both  sides,  and  sprinkle  it  with  half  a  saltspoonful  of  salt 
and  a  quarter  of  a  saltspoonful  of  pepper.     Serve  immediately, 

NoTB. — ^Use  Bteak-tongs  for  turzung;  or  if  you  have  not  those,  place  a  fork 
in  the  fat 

289.  BUMP  STEAK,  SAVOURY,  WITH  FBIED  POTATOES. 

Have  the  steak  cut  half  an  inch  thick,  broil  it  as  directed  in 
the  preceding  receipt,  have  ready  two  shalots,  chopped  fine,  and 
the  strained  juice  of  a  lemon  ;  pour  the  juice  over  the  steak,  and 
sprinkle  it  with  the  shalot.  Serve  very  hot,  with  fried  potatoes 
round  the  dish. 

240.    FRIED   POTATOES. 

Pare  and  cut  into  slices,  the  eighth  of  an  inch  thick,  six  pota- 
toes, throw  them  into  boiling  &t,  more  than  sufiicient  to  cover 
them,  and  fry  to  a  pale  brown  colour,  ten  minutes ;  then  serve. 

241.  STEWED   BUMP  STEAK. 

Let  the  steak  be  well  kept  and  evenly  cut,  three-qu&rters  of  an 
inch  thick,  and  about  one  pound  and  a  half  weight ;  dredge  it 
with  baked  fioUr ;  make  a  stewpan  hot,  rub  it  three  times  across 
with  garlic,  put  in  two  ounces  of  butter  and  the  steak,  and  fry 
both  sides  brown ;  add  three-quarters  of  a  pint  of  good  gravy  or 
stock  (No.  1),  a  saltspoonfril  of  salt,  a  saltspoonful  of  pepper,  half 
a  grain  of  cayenne,  a  mustardspoonful  of  fresh-made  mustard ; 
boil  up  quickly,  skim,  and  set  it  where  it  will  simmer  very  gently. 
Clean,  and  cut  into  small  balls,  with  a  scoopj  one  carrot,  one 
turnip,  the  white  part  of  a  small  head  of  celery ;  peel  twelve 
small  white  onions  and  twelve  button  mushrooms ;  dissolve  two 
oimces  of  butter,  and  fry  the  vegetables  till  of  a  pale  brown  colour. 
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When  the  steak  has  been  simmering  an  hour,  pnt  in  the  rege* 
tables,  skim  constantly,  and  continue  to  simmer  twenty  minutes. 
Mix  a  tablespoonfnl  of  baked  flour,  a  tablespoonful  of  mushroom 
ketchup,  a  teaspoonAil  of  soy,  a  teaspooniul  of  anchovy-sauce,  the 
strained  juice  of  a  lemon,  and  when  quite  smooth,  stir  it  into  the 
gravy  ;  simmer  ten  minutes  longer,  add  half  a  gill  of  port  wine, 
and  serve  immediately. 

242.   STEWED   RUMP  STEAK,   WITH   OYSTERS. 

Have  a  rump  steak  three-quarters  of  an  inch  thick,  to  weigh 
one  pound  and  a  quarter,  and  two  dozen  of  fresh-opened  oysters. 
Put  into  a  stewpan  an  onion,  sliced,  half  a  carrot,  sliced,  and  two 
oimces  of  butter :  when  the  butter  is  dissolved,  lay  in  the  steak, 
and  slightly  brown  both  sides ;  strain  the  liquor  of  the  oysters, 
<md  put  in  sufficient  to  reach  the  surface  of  the  steak,  but  not  to 
cover  it ;  add  a  saltspoonful  of  pepper,  a  mustardspoonful  of  fresh- 
made  mustard,  one  clove,  three  allspice,  a  small  blade  of  mace, 
four  sprigs  of  parsley,  and  simmer  very  gently  for  an  hour  and  a 
half;  take  out  the  steak,  strain  the  gravy,  mix  with  it  a  table- 
spoonful  of  baked  flour,  boil  up ;  put  back  the  steak ;  take  off  the 
beards,  and  put  in  the  oysters ;  simmer  six  minutes,  and  serve. 

243.   RUMP  STEAK,  WITH  SHARP  SAUCE. 

Cut  the  steak,  about  one  poimd  and  a  half,  three-quarters  of 
an  inch  thick ;  rub  a  stewpan  six  times  across  the  bottom  with 
garlic ;  put  in  the  steak,  with  two  ounces  of  butter,  and  brown  it 
on  both  sides.  Season  with  a  teaspooniul  of  salt,  a  saltspoonful 
of  pepper,  a  teaspooniul  of  grated  horseradish,  a  teaspooniul  of 
chopped  chives  or  chalot,  a  teaspoonful  of  chopped  parsley,  a 
mustardspoonful  of  mustard,  a  teaspooniul  of  moist  sugar ;  add 
the  strained  juice  of  a  lemon,  and  six  tablespoonfuls  of  good 
gravy ;  simmer  gently  for  three-quarters  of  an  hour.  Peel  and 
chop  quite  small  two  moderate-sized  mushrooms  and  one  truffle ; 
put  them  into  a  small  saucepan,  with  half  a  gill  of  vinegar ;  boil 
quickly  ten  minutes.  Add  this  to  the  steak,  continue  to  simmer 
three-quarters  of  an  hour,  then  serve. 

244.   RUMP  STEAK  PIE. 

Have  about  one  pound  and  a  half  of  tender  rump  steak,  cut 
the  third  of  an  inch  thick,  divide  it  into  two-inch  pieces;  season 
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Tnth  two  saltspoonfiils  of  salt,  a  saltspoonful  and  a  half  of  pepper ; 
grease  the  edge  of  a  ten-inch  pie-dish,  lay  in  the  steak,  add  half 
a  gill  of  gravy  or  water,  with  a  teaspoonftd  of  Onde-sance  in  it. 
Make  a  paste  as  follows : — Moisten  half  a  pound  of  flonr  with  half 
a  gill  of  cold  water  and  the  juice  of  half  a  lemon ;  knead  to  a  firm 
paste;  lay  it  fiat  on  the  board,  put  in  seven  ounces  of  good 
butter,  roll  out  four  times;  each  time  dredge  it  slightly  with 
fiour ;  let  it  stand  two  hours  in  a  cool  place.  Take  a  sixth  part 
of  the  paste,  roll  it  out,  and  line  the  edge  of  the  dish ;  moisten  it 
with  water,  roll  out  the  remainder  to  the  size  of  the  dish,  put  it 
over,  press  round  the  edge  with  the  thumb ;  trim  with  a  sharp 
knife,  notch  at  inch  distances ;  make  a  hole  in  the  centre,  orna- 
ment to  fimcy,  and  bake  in  a  moderate  oven  for  two  hours  and  a 
quarter.     Serve  immediately. 

'245.   RUMP  STEAK  PUDDING. 

Prepare  and  season  the  steak  as  directed  in  the  preceding 
receipt ;  make  a  paste  with  half  a  pound  of  flour,  and  seven 
ounces  of  beef-suet,  finely  chopped.  Grease  a  pint  pudding- 
basin,  lay  in  the  paste ;  press  it  to  an  equal  thickness  all  round ; 
put  in  the  steak  and  the  gravy  or  water,  cover  over  with  a  cir- 
cular piece  of  paste ;  press  it  to  make  it  adhere ;  tie  a  cloth  over ; 
put  it  into  boiling  water,  and  boil  for  four  hours.  Turn  out 
careftdly,  and  serve  immediately. 

246.   POTTED   BEEF. 

Take  underdone  cold  roast  beef,  any  part ;  cut  off  the  fat, 
gristle,  and  outside  pieces ;  pound  in  a  mortar  till  in  a  paste ;  to 
one  pound  of  beef  add  a  saltspoonful  of  salt,  a  teaspoonful  of 
anchovy- sauce,  a  saltspoonful  of  white  pepper,  a  quarter  of  a 
grain  of  cayenne,  the  eighth  part  of  a  nutmeg,  grated,  a  mustard- 
spoonful  of  fresh-made  mustard,  a  tablespoonful  of  beef  gravy, 
and  three  ounces  of  dissolved  butter ;  press  it  into  a  raised  pie^ 
dish  or  pots ;  smooth  over  the  top  with  a  knife,  and  pour  over 
an  ounce  of  dissolved  butter.     To  be  kept  in  a  cool  place. 

247.   OX  PALATES,  STEWED. 

Take  two  palates ;  put  them  into  hot  water  for  an  hour ;  wash 
them  in  three  waters,  take  off  the  black  skin,  and  cat  each  palate 
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iuto  six  pieces.  Put  into  a  stewpun  four  sUoaa  of  hi  bacon,  one 
onion,  aUced,  one  carrot,  sliced,  a  piece  of  garlic  the  size  of  a  pea, 
a  saltspoonful  of  mixed  herbs,  three  doves,  a  saltspoonful  of 
sugar,  a  saltspoonful  of  pepper,  a  saltspoonful  of  curry-powder ; 
stand  it  over  the  fire  to  brown  the  vegetables;  add  a  pint  of 
good  stock,  a  tablespooniul  of  brandy,  a  tablespoonful  of  vinegar, 
put  in  the  palates ;  simmer  gently  for  four  hours,  and  skim  fire*  • 
quently.  Take  out  the  palates,  skim  off  every  particle  of  &t, 
and  strain  the  gravy.  Mix  a  tablespoonful  of  rice  flour  with  a 
tablespoonful  of  mushroom  ketchup  and  a  dessertspoonful  of  soy, 
and  stir  in  to  thicken  the  gravy ;  put  in  the  palates,  and  mmmer 
another  hour ;  add  a  win^lassful  of  port  wine,  and  serve  imme- 
diately. 

248.  BOILED  OX  TONGUE. 

If  a  dried  tongue,  soak  it  for  twelve  hours ;  put  the  tongue 
into  cold  water,  enough  to  well  cover  it ;  boil  up  slowly  and 
skim  ;  simmer  very  gently  till  done.  A  large  tongue,  to  be  well- 
done,  will  require  six  hours  from  the  time  of  putting  it  on,  and  a 
small  one,  from  four  to  five  hours.  Take  off  the  skin,  trim  the 
fat,  and  cut  off  the  rough  part  of  the  root.  Have  a  nicely  cut 
frill  of  foolscap  paper,  put  it  round  the  root,  fasten  it  with  two 
small  silver  skewers,  and  serve. 

249.  ROLLED   OX  TONGUE. 

Have  a  fine  pickled  tongue ;  put  it  into  a  large  iron  pot,  and 
cover  it  with  cold  water ;  simmer  gently  for  six  hours ;  take  off 
the  skin,  trim  off  the  outside  of  the  root,  and  ptdl  out  the  bones; 
roll  the  toDgue,  the  fiit  inside,  and  press  it  into  a  round  tin  (a 
cake-tin  will  do)  that  will  just  contain  it ;  put  a  plate  over  the 
tin  with  a  heavy  weight  upon  it,  and  let  it  remain  till  cold.  To 
be  served  at  breakfast,  lunch,  or  supper. 

250.   POTTED  TONGUE. 

Cut  some  (cold  boiled)  tongue  into  thin  slices,  a  little  of  the 
fat  also;  pound  it  to  a  paste  in  a  mortar.  To  one  pound  of 
tongue  add  a  teaspoonful  of  fresh-made  mustard,  the  eighth  part 
of  a  nutmeg,  grated,  a  saltspoonful  of  white  pepper,  a  quarter  of 
a  grain  of  cayenne,  and  two  ounces  of  dissolved  fresh  butter ; 
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press  tibe  meat  into  a  raised  pie-dish  or  into  pots ;  smooth  over 
the  top  with  a  kniiei  and  pour  over  an  ounce  of  dissolved  butter. 

NoTB. — ^There  are  variotiB  ways  of  prepaiing  meat  for  potting ;  but  this 
way  is  simple  and  always  digestible,  if  good  materudB  be  nsecL 


251.   TEIPE,   FRICASSEED,  WHITE,  WITH  ONIONS. 

The  tripe  must  be  quite  fresh.  Have  about  two  pounds ;  cut 
it  into  pieces  three  inches  long  and  two  broad ;  wash  it  in  cold 
water,  and  dry  it  with  a  cloth.  Lay  the  tripe  in  a  bright  stew- 
pan,  with  a  pint  and  a  half  of  new  milk ;  simmer  as  gently  as 
possible  for  two  hours;  stir  frequently  to  prevent  the  tripe 
burning  to  the  bottom.  Peel  six  or  eight  moderate-sized  onions ; 
put  them  in  with  the  tripe,  and  simmer  for  half  an  hour ;  then 
take  them  out  and  chop  them  quite  small ;  season  them  with  a 
teaspoonful  of  salt,  a  teaspoonful  of  loaf  sugar,  a  teaspoonful  of 
flour  of  mustard,  a  saltspoonful  of  white  pepper,  and  the  tenth 
part  of  a  nutmeg,  grated.  Add  two  dessertspoonfuls  of  baked 
flour ;  stir  them  into  the  milk,  and  simmer  a  quarter  of  an  hour 
longer.  Add  half  a  gill  of  thick  cream  or  two  ounces  of  fresh 
butter,  stirred  quickly  into  the  sauce.     Serve  at  once,  very  hot. 

Note. — The  receipt  is  written  for  tripe  that  has  been  cleaned  and  boiled 
by  a  tripe  dresser. 

252.   FRICASSEE   OF  TRIPE,   BROWN. 

Slice  thin  two  Spanish  onions,  mince  £ne  one  large  mush- 
room or  two  truffles ;  put  these  into  a  stewpan  with  a  quarter 
of  a  pound  of  butter,  a  saltspoonfdl  of  salt,  a  saltspoonful  of 
pepper,  the  sixth  part  of  a  nutmeg,  grated,  a  saltspoonful  of  brown 
sugar,  a  saltspoonful  of  flour  of  mustard,  eax  drops  of  tarragon 
vinegar,  and  a  tablespoonful  of  baked  flour ;  shake  the  stewpan 
to  prevent  the  onions  burning,  and  let  them  braise  till  brown. 
Add  three  quarters  of  a  pint  of  stock  (No.  2).  and  a  tablespoonful 
of  rum  or  brandy.  Cut  the  tripe  (two  pounds)  into  neat  pieces, 
three  inches  long,  scald  it  for  a  quarter  of  an  hour ;  dry  it  in  a 
doth,  and  place  it  in  the  stewpan ;  simmer  very  gently  for  two 
hours  and  a  half.  Add  the  juice  of  a  large  lemon  and  a  gloss  of 
white  wine.     Serve  very  hot. 
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258.  PRIED  TRIPE,  WITH  SHALOT  SAUCE. 

Well  waah  two  pounds  of  tripe  in  cold  water,  and  cut  it  into 
pieces  three  inches  long  and  two  broad ;  put  it  into  a  stewpan, 
with  a  quart  of  cold  water,  a  dessertspoonful  of  vin^ar,  a  tea- 
spoonful  of  mustard,  and  a  teaspoonful  of  salt;  simmer  two 
hours;  drain,  and  roll  the  tripe  in  a  cloih  to  dry.  Make  a 
batter  with  four  tablespoonfuls  of  baked  flour,  two  tablespooniuls 
of  olive  oil  or  oiled  butter,  the  third  of  a  pint  of  tepid  water,  and 
three  eggs ;  well  mix  and  beat  the  batter  for  half  an  hour ;  dip 
each  piece  of  tripe  into  the  batter,  and  fry  in  oil,  butter,  or  lard, 
using  sufficient  of  either  to  cover  the  tripe ;  fiy  to  a  pale  yellow- 
brown  colour  (eighteen  minutes).  Serve,  placed  in  a  circle  on 
A  very  hot  dish,  with  the  following  sauce  in  a  tureen. 

254.   SHALOT  SAUCE. 

Peel  and  chop  twelve  shalots  and  a  quarter  of  a  clove  of  garlic, 
put  them  into  a  small  saucepan,  with  the  strained  juice  of  a 
lemon,  a  teaspoonful  of  finely  grated  horseradish,  a  teaspoonful  of 
fresh-made  mustard,  a  saltspoonfiil  of  salt,  half  a  grain  of  cayenne, 
and  half  an  ounce  of  butter;  stir  over  a  brisk  fire  for  &ve 
minutes.  Add  the  third  of  a  pint  of  new  milk  ;  stir  dye  minutes 
more;  beat  the  yolk  of  a  firesh  egg  with  half  a  gill  of  thick 
cream ;  stir  it  into  the  sauce,  boil  two  minutes,  and  serve. 

255.  STEWED  COW-HEEL. 

Have  a  fine  fresh-boiled  cow  heel,  cut  off  the  meat  into  pieees 
two  inches  square ;  put  the  bones  and  trimmings  into  a  Raucepan, 
with  half  a  pound  of  gravy  beef,  a  sliced  onion,  half  a  carrot, 
half  a  bead  of  celery,  two  cloves,  four  allspice,  six  peppercorns,  a 
saltspoonful  of  salt,  a  teaspoonful  of  sugar,  a  saltspoonful  of 
mustard,  and  a  quart  of  water ;  simmer  for  three  hours,  and 
skim  frequently.  Strain  and  skim  off  all  the  fat.  Put  the  pieces 
of  cow-heel  into  a  stewpan,  pour  aver  the  gravy,  add  two  table- 
spoonfuls  of  chutney-sauce,  a  dessertspoonful  of  soy,  a  saltspoonful 
of  salt,  a  saltspoonfiil  of  pepper,  a  grain  of  cayenne,  a  saltspoonful 
of  tarragon  vinegar,  and  a  tablespoonful  of  mushroom  ketchup ; 
simmer  gently  for  three  hours.     Knead  two  ounces  of  butter 
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with  a  tablespoonfiil  of  baked  floiir,  and  stir  in ;  simmer  twenty 
minutes  longer,  and  serve. 

Note. — Six  or  eight  small  muBhrooiiiB,  or  thiee  tmi&es  slioed,  put  in  half 
an  hour  before  serving  wiU  be  found  an  impfroyement 

256.  FBIBD  COW-HEEL,  WITH  ONION  FE1TTEB&. 

Glean  a  fine  cow-heel,  and  boil  it  till  very  tender,  three  hours ; 
take  out  all  the  bones,  place  the  meat  compactly  together,  and  put 
it  between  two  boards  with  a  heavy  weight  on  the  top ;  when 
cold,  cat  it  into  neat  round  slices  the  sixth  of  an  inch  thick.  Peel 
a  Spanish  onion  or  two,  and  cut  into  the  same  number  of  slices 
as  you  have  of  cow-heel.  Make  a  batter  with  three  eggs,  four 
tablespoonfuls  of  dried  flour,  half  a  pint  of  milk,  and  half  a  gill 
of  cream ;  beat  it  for  half  an  hour ;  dip  each  piece  of  cow-heel 
and  each  slice  of  onion  into  the  batter,  and  fiy  (or  boil)  in  oil 
(a  pint)  or  butter  (half  a  pound)  over  a  slow  fire  till  of  a 
pale  brown  colour ;  place  heel  and  onion,  alternately,  in  a  circle 
on  the  dish,  and  serve  very  hot  Twelve  minutes  will  &j  the 
cow-heel,  and  a  quarter  of  an  hour  or  twenty  minutes  for  the 
onions. 
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257.  CHUMP  END  OF  THE  LOIN  OF  VEAL,  STUFFED 

AND  ROASTED. 

Veal  should  be  kept  five  or  six  days,  weather  permittmg. 
Make  a  Btuffing  with  four  ounces  of  suet,  one  ounce  of  lean  ham, 
pounded,  the  yolk  of  a  hard-boiled  egg,  an  ounce  of  fine  crumbs 
of  bread,  a  saltspoonful  of  white  pepper,  a  piled  teaspoonful  of 
chopped  parsley,  a  piled  saltspoonful  of  mixed  sweet  herbs,  the 
tenth  part  of  a  nutm^,  grated,  the  grated  rind  of  half  a  lemon ; 
chop  the  Ruet  and  egg  quite  fine,  mix  all  the  ingredients ;  add 
two  well-beaten  eggs,  leaving  out  one  of  the  whites ;  with  a  sharp 
knife  loosen  the  skin  round  the  thick  part  of  the  joint ;  place  in 
the  stuffing ;  secure  it  with  ekewers.  Butter  a  sheet  of  white 
paper,  fiisten  it  over  tlie  veal,  hang  it  close  to  a  good  fire  for 
twenty  minutes,  then  withdraw  it  to  a  distance,  and  roast  slowly 
till  done,  allowing  twenty-six  minutes  to  the  pound ;  baste  fre- 
quently ;  half  an  hour  before  serving  remove  the  paper,  that  the 
veal  may  become  nicely  browned.  Elnead  two  ounces  of  butter 
with  a  dessertspoonful  of  baked  flour,  and  stir  into  the  third  of  a 
pint  of  boiling  water ;  add  half  a  saltspoonful  of  salt,  and  boil 
ten  minutes ;  pour  off  the  dripping ;  stir  the  veal  gravy  into  the 
melted  butter ;  place  the  veal  on  a  hot  dish,  the  broad  side  down- 
wards, pour  the  gravy  over,  and  serve  at  once,  with  a  cut  lemon 
on  a  plate. 

258.   KIDNEY  END   OF  THE   LOIN  OF  VEAL. 

This  part,  generally,  is  not  stuffed ;  but  if  so  ordered,  follow 
the  preceding  receipt.  Place  a  piece  of  buttered  paper  over  the 
lean  side,  hang  it  close  to  a  good  fire  for  twenty  minutes,  then  at 
a  distance,  baste  constantly  till  done,  allowing  twenty-eight  minutes 
to  the  pound ;  half  an  hour  before  serving  remove  the  paper, 
dredge  over  a  little  baked  flour,  half  a  saltspoonful  of  salt,  and  the 
strained  juice  of  a  lemon ;  continue  to  baste.  Knead  two  ounces 
of  butter  with  a  dessertspoonful  of  baked  flour,  and  stir  into  the 
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third  of  a  pint  of  boiling  water ;  simmer  ten  minutes.  Cut  a 
round  of  bread,  the  third  of  an  inch  thick,  off  a  two  pound  loaf; 
take  off  the  crust  and  outside ;  toast  to  a  pale  brown  colour ;  place 
the  real  upon  the  toast ;  pour  off  the  dripping ;  add  the  gravy  to 
the  melted  butter,  and  pour  it  over  the  veal.  Serve,  with  cut 
lemon  on  a  plate. 

259.  BEST  END  OF  NECK  OF  VEAL,  BOASTED. 

Envelope  it  in  buttered  paper,  and  roast  before  a  good  fire  till 
done,  twenty-five  minutes  to  the  pound ;  a  quarter  of  an  hour 
before  serving  remove  the  paper,  dredge  lightly  with  baked  flour, 
baste  well,  and  let  it  become  a  bright  brown  colour.  EJiead  two 
ounces  of  butter  with  a  dessertspoonful  of  baked  flour,  and  stir 
into  the  third  of  a  pint  of  boiling  water ;  simmer  ten  minutes ; 
pour  off  the  fat,  and  stir  the  gravy  into  the  melted  butter ;  add 
half  a  saltspoonful  of  salt ;  place  the  veal  upon  a  dish ;  pour  the 
gravy  over,  and  serve,  with  a  cut  lemon  on  a  plate. 

260.   BEAISED  VEAL,  WITH  TRUFFLES. 

Take  about  three  pounds  of  the  best  end  of  the  neck  of  veal  oi 
middle  of  the  loin,  the  bones  cut  short ;  chop  off  the  chine  quite 
close  to  the  meat.  Clean  and  slice  three  firesh  truffles ;  with  a 
sharp  knife  cut  off  the  skin  of  the  veal,  the  eighth  of  an  inch  thick ; 
fipread  two  oimces  of  butter  over  it,  and  place  the  truffles  in  rows 
on  the  butter ;  put  on  the  skin,  and  sew  it  round  with  a  coarse 
needle  and  thread ;  rub  the  bottom  of  a  small  bright  stewpan  four 
times  across  with  garlic ;  lay  in  a  thin  slice  of  ham  (a  quarter  of 
a  potmd) ;  on  that  put  the  veal,  with  the  trimmings  and  the 
following  vegetables  round  it : — A  small  carrot,  a  small  onion,  a 
mushroom,  cut  up  into  thin  slices;  put  three  thin  slices  of  fat 
bacon  on  the  veal ;  add  half  a  pint  of  cold  water,  a  saltspoonful 
of  pepper,  a  teaspoonful  of  sugar,  the  eighth  part  of  a  nutmeg, 
grated,  two  cloves,  a  small  blade  of  mace,  and  a  grain  of 
coriander  seeds ;  cover  closely,  and  simmer  very  gently  for  two 
hours  and  a  half,  skimming  frequently.  Take  out  the  veal, 
skim  off  all  the  fat,  and  rub  the  gravy,  vegetables,  and  ham 
through  a  fine  hair  sieve ;  boil  up ;  add  a  wineglassful  of  Mar- 
sala and  a  dessertspoonful  of  brandy,  and  serve,  the  gravy  poured 
over  the  veal. 
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261.  MINCED  VEAL,   PLAIN. 

(Second  dreflsing.) 

Chop  three-quarters  of  a  pound  of  cold  veal,  season  with  the 
tenth  part  of  a  nutmeg,  grated,  a  saltspoonfiil  of  white  pepper, 
a  piled  saltspooniul  of  salt,  the  grated  rind  of  half  a  lemon,  a 
tablespoonful  of  baked  flour.  Rub  a  stewpan  three  times  across 
the  bottom  with  a  piece  of  garlic ;  put  in  the  veal,  with  a  tea- 
cupful  of  gravy  and  a  tablespoonful  of  mushroom  ketchup ; 
simmer  very  gently  for  twenty  minutes,  keeping  the  mince 
stirred ;  add  the  juice  of  half  a  lemon,  and  serve.  Garnish  with 
rolled  thin  rashers  of  bacon  toasted  before  the  fire,  or  with 
three  cornered  bread  sippets  fried  to  a  pale  brown  colour  in  good 
butter. 

262.  MINCED  VEAL  WHITE. 

Prepare  and  season  the  veal  as  directed  in  the  preceding 
receipt ;  put  it  in  a  stewpan,  with  a  gill  of  new  milk,  and  simmer 
gently  for  twenty  minutes,  stirring  constantly ;  add  half  a  gill  of 
thick  cream,  and  serve.     Garnish  with  cut  lemon. 

268.  MINCED  VEAL. 

(Italian  fiishion.) 

Gut  into  thin  slices  one  pound  of  cold  roast  veal,  firee  £rom  skin 
or  &t ;  mince  it  fine ;  season  with  two  saltspoonfuls  of  salt,  a 
saltspoonful  and  a  half  of  white  pepper,  the  eighth  part  of  a 
nutmeg,  grated,  the  grated  rind  of  half  a  lemon,  and  a  table* 
spoonful  of  baked  flour.  Peel  and  slice  thin  three  fresh  truffles ; 
rub  the  bottom  of  a  stewpan  four  times  across  with  firesh-cut 
garlic ;  put  in  an  ounce  of  butter  and  the  truffles,  and  fiy  them 
for  eight  minutes ;  then  put  in  the  veal,  with  half  a  pint  of  good 
gravy,  and  simmer  very  gently  for  half  an  hour ;  add  the  juice 
of  half  a  lemon  and  two  tablespooniuls  of  Marsala.  Serve  in  a 
wall  of  macaroni  boiled  as  follows : — Soak  half  a  pound  of  Grenoa 
macaroni  in  cold  water  for  one  hoiur ;  then  put  it  into  hot  water, 
with  a  saltspoonful  of  salt,  and  simmer  till  tender,  about  an  hour 
and  a  half;  wind  it  round  the  dish  in  the  form  of  a  wall,  and  put 
the  mince  in  the  centre. 
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264.  YEAL  AND  HAM  CUTLETS,  WITH  TABTAB  SAUCE. 

(Second  dreflfling.) 

Pound  three-quarters  of  a  pound  of  cold  roast  yeal  and  a 
quarter  of  a  pound  of  lean  ham  or  tongue ;  season  with  a  salt- 
spoonful  of  pepper,  a  quarter  of  a  grain  of  cayenne,  the  eighth  part 
of  a  nutmeg,  grated,  half  a  mustardspooniul  of  made  mustard,  a 
saltspoonful  of  anchovy-sauce,  the  grated  rind  of  half  a  lemon, 
and  the  juice ;  add  a  tablespooniul  of  veal  gravy,  two  ounces  of 
dissolved  butter ;  mix  well,  and  form  the  paste  into  neat  cutlets ; 
dip  each  into  dissolved  butter,  and  dredge  them  with  dried  flour; 
then  dip  them  into  beaten  ^g,  and  strew  them  with  fine  crumbs; 
do  this  twice  or  thrice.  Place  them  on  a  tin  dish,  with  a  piece 
of  butter  the  size  of  a  nut  on  each,  and  bake  in  a  quick  oven  for  a 
quarter  of  an  hour,  Beat  the  Lard  yolks  of  three  eggs  to  a  powder, 
with  half  a  saltspoonful  of  salt,  half  a  saltspoonful  of  pepper,  and  a 
saltapoonful  of  flour  of  mustard ;  beat  the  yolk  of  an  egg,  and  stir  it 
into  the  rest ;  add,  drop  by  drop  three  tablespoonfuls  of  salad  oil, 
then  a  saltspoonful  of  tarragon  vinegar  and  two  dessertspoonfuls 
of  white  vinegar ;  beat  it  till  in  a  thick  cream ;  add  a  teaspoon- 
ful  of  finely  chopped  chives,  or  shalot  and  gherkin,  if  chives  are 
not  to  be  had.  Place  the  cutlets  round  the  dish,  and  the  cold 
sauce  in  the  centre. 

NoTB. — ^The  sauce  should  be  made  two  hours  before  serving,  and  pnt  in 
a  cool  place.    Cream  may  be  used  instead  of  oil,  if  preferred. 

265.   NEAPOLITAN  A6NELL0TTI. 

(Second  dressing.) 

Make  a  paste  with  six  oimces  of  baked  flour,  one  ounce  of  firesh 
butter,  the  yolks  of  three  ^gs,  beaten  with  a  wineglassful  of  cold 
water  and  half  a  saltspoonful  of  salt;  when  well  mixed,  dredge  the 
board  with  dried  flour,  and  roll  out  the  paste  as  thin  as  a  shilling; 
set  it  in  a  cool  airy  place  for  three  hours  to  diy.  Take  half  a 
poimd  of  cold  roast  veal,  cut  thin,  two  oimces  of  cooked  ham,  fkt 
and  lean,  and  pound  in  a  mortar ;  fry  in  half  an  ounce  of  butter, 
half  a  clove  of  garlic,  half  a  shalot,  chopped  fine,  and  a  dessert- 
spoonful of  chopped  parsley ;  add  these  to  the  meat,  with  the 
tenth  part  of  a  nutm^,  grated,  a  saltapoonful  of  anchovy -sauce, 
a  saltspoonful  of  white  pepper,  a  quarter  of  a  grain  of  cayenne,  a 
tablespoonful   of  good  gravy,  a  dessertspoonful  of  Marsala,  a 
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tablespoonfu]  of  grated  Panneaan  cheese,  and  one  well-beaten  egg, 
continue  to  pound  till  the  ingredients  are  well  mixed  and  the 
forcemeat  is  quite  smooth.  Cut  the  paste  into  pieces  three  inches 
square ;  brush  each  over  with  beaten  egg,  and  put  in  a  good  des- 
sertspoonful of  the  meat;  turn  one  comer  over,  and  press 
round ^e  edge,  to  make  the  paste  adhere.  Thej  must  be  formed 
in  triangular  *  turnovers.'  When  finished,  drop  one  by  one  into 
a  quart  of  boiling  water,  with  a  dessertspoonful  of  salt  in  it,  and 
simmer  for  five  minutes ;  drain  on  a  sieve.  Put  into  a  saucepan 
a  teacupful  of  goo^  veal  gravy,  a  saltspoonful  of  anchovy-sauce, 
a  teaspoonful  of  mushroom  ketchup,  a  mustardspoonful  of  fresh- 
made  mustard,  a  wineglassful  of  Marsala  or  sherry,  two  table- 
spoonfuls  of  grated  Parmesan  cheese,  and  two  ounces  of  butter  ; 
stir  for  five  minutes  over  the  fire.  Place  the  agnellotti  neatly  on  a 
dish,  pour  over  the  gravy,  sprinkle  the  top  over  with  a  tablespoon- 
ful  of  cheese,  and  bake  in  a  quick  oven  for  twenty  minutes.  Serve 
on  the  same  dish. 

266.   VEAL  CUTLETS. 

About  one  pound  and  a  quarter  of  fillet  of  veal,  cut  the  third 
of  an  inch  thick ;  cut  it  into  nine  or  ten  oblong  pieces,  all  of  the 
same  size ;  trim  off  the  skin,  fiit,  and  the  comers ;  dip  each  piece 
into  dissolved  butter  (two  ounces),  and  dredge  it  lightly  with 
baked  fiour ;  let  them  stand  ten  minutes ;  then  dip  them  again 
into  the  butter,  and  strew  over  both  sides  some  veiy  fine  crumbs 
of  bread ;  fry  in  six  ounces  of  boiling  butter,  at  a  distance  from  the 
fire,  for  twenty  minutes :  they  must  be  of  a  pale  brown  colour  on 
both  sides.  Strain  the  butter,  and  mix  into  it  a  dessertspoonful  of 
baked  fiour,  the  strained  juice  of  a  lemon,  half  a  saltspoonful  of 
salt,  and  half  a  gill  of  boiling  water ;  boil  up,  skim,  and  simmer 
ten  minutes  (in  the  frying  pan) ;  ten  or  twelve  button  mush- 
rooms may  be  added  with  improvement.  Roll  nine  or  ten 
thin  rashers  of  bacon,  off  the  ribs,  put  a  skewer  through  them, 
and  roast  in  a  Dutch  oven  before  the  fire,  while  the  cutlets  are 
fiying ;  place  the  veal  and  bacon  alternately  round  the  dish,  and 
the  sauce  in  the  centre.     Serve  very  hot. 

267.   VEAL  CUTLETS  IN  PAPER. 

(Maintenon.) 

Mix  together  the  following  ingredients :  — An  ounce  of  bread 
crumbs,  two  ounces  of  fat  bacon,  a  small  shalot,  a  good  sprig  of 


TEAL  CUTLETS.      GBENATI^'S  OF  TEAL.  97 

parsley^  a  large  mushroom  (or  a  truffle),  all  very  finely  chopped ; 
add  the  grated  rind  of  half  a  lemon,  the  tenth  part  of  a  nutmeg,  a 
saltspoonful  of  mixed  sweet  herbs,  half  a  saltspooniul  of  salt,  and 
half  a  saltspoonful  of  pepper.  Cut  three  chops  off  the  best  end  of 
the  neck  of  veal,  just  as  thick  as  the  bone ;  take  off  the  skin  and 
the  chine  part  of  the  bone ;  butter  three  sheets  of  small  foolscap 
paper  with  three  ounces  of  butter ;  dissolve  two  ounces  of  butter, 
dip  the  cutlets  into  it,  and  then  into  the  seasoned  crumbs ;  if  not 
all  used,  dip  them  a  second  time ;  lay  each  on  a  slieet  of  paper, 
roll  the  edge  tightly  round,  preserving  the  shape  of  the  cutlet, 
and  boil  slowly  in  plenty  of  lard  for  an  hour ;  drain  on  a  sieve 
before  the  fire,  and  serve  in  the  paper. 

268.  .VEAL  CUTLETS,   BRAISED,  WITH  FRESH  TOMATOS. 

Take  one  pound  and  a  half  of  veal  cutlet,  half  an  inch  thick ; 
trim  off  the  skin,  and  cut  it  into  eight  neat  pieces ;  place  the 
isutlets  in  a  stevrpan,  with  a  quarter  of  a  pound  of  butter :  when 
the  butter  dissolves,  dredge  over  a  dessertspoonful  of  baked  flour, 
and  let  them  become  a  pale  brown  colour  on  both  sides  (but 
very  slowly).  Clean  and  pound  to  paste,  three  anchovies,  half  a 
clove  of  garlic,  and  an  ounce  of  mild  lean  ham  ;  peel  and  slice  one 
small  onion  and  six  fine  ripe  tomatos ;  add  tlie  eighth  part  of  a 
nutmeg,  grated,  half  a  saltspoonful  of  white  pepper,  a  grain 
of  cayenne,  the  strained  juice  of  a  large  lemon,  a  saltspoonful  of 
vinegar,  two  tablespoonfuls  of  Marsala  or  sherry ;  put  these 
ingredients  all  into  the  stewpan  with  the  cutlets,  and  simmer  as 
slowly  as  possible  for  an  hour  and  a  quarter ;  skim  frequently, 
atid  shake  the  stewpan  to  prevent  burning  to  the  bottom.  SeiTe 
quite  hot. 

269.   GRENATINS   OF  VEAL. 

Have  four  or  five  chops  off  the  best  end  of  the  neck  or  loin 
of  veal  cut  an  inch  thick  ;  trim  off  the  skin  and  the  bone,  leaving 
only  the  round  piece  of  lean ;  lard  one  side  thickly  with  fat  bacon  ; 
put  the  trimmings  and  bones  into  a  saucepan,  with  an  onion,  a 
carrot,  a  mushroom,  a  turnip,  a  sprig  of  maijoram,  a  sprig  of 
thyme,  three  sprigs  of  parsley,  a  bay  leaf,  two  cloves,  two  allspice, 
an  ounce  of  lean  ham,  a  teaspoonful  of  sugar,  half  a  saltspoonful 
of  white  pepper,  half  a  saltspoonful  of  flour  of  mustard,  and  a 
quart  of  water ;  boil  fast  for  three  hours ;  skim  often ;  strain,  and 
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lei  it  get  cold ;  mb  the  bottom  of  a  small  atewpan  lour  timea 
acroaa  with  garlic ;  put  in  a  quarter  of  a  pound  of  butter,  and 
when  diflsolyed,  laj  in  the  veal,  the  larding  uppermost,  and  let  it 
become  alightlj  bn>wn.  Take  the  &t  off  the  graTj,  and  add 
sufficient  to  just  reach  the  larding,  but  not  to  cover  it,  and  (dm- 
mer  veiy  gently  for  two  hours ;  skim  and  baste  ereiy  ten  minutes ; 
take  out  the  veal,  akim  off  the  fat ;  put  in  a  pint  of  very  young 
fresh-shelled  peas  and  a  teaspoonful  of  sifted  sugar ;  boil  quickly 
(with  the  lid  off)  fi>r  ten  minutes ;  put  the  yeal  in  again,  and 
aimmer  (uncoyered)  tiU  the  peas  are  tender ;  turn  the  grayy, 
with  the  peas,  on  to  a  dish,  and  place  the  grenatins,  larding  up- 
wards, in  the  centre,  and  serve  immediately. 

270.   SMALL  FBICANDEA0  OF  VEAL. 

Have  either  the  middle  of  the  loin  or  the  best  end  of  a  neck 
of  yeal,  about  three  pounds ;  cut  the  meat  off  the  bones  in  one 
compact  piece;  trim  off  the  skin  and  &t,  and  lard  it  thickly  with 
£it  bacon ;  rub  the  bottom  of  a  stewpan  three  times  across  with  a 
fresh  piece  of  cut  garlic ;  place  in  the  veal,  with  the  bones  and 
trimmings  round  it ;  add  a  sliced  onion,  a  sUced  small  carrot,  a 
mushroom,  chopped,  half  of  a  lettuce,  two  doves,  a  small  blade 
of  mace,  four  allspice,  a  saltspoonful  of  salt,  half  a  saltspoonful 
of  pepi>er,  a  teaspoonful  of  moist  sugar,  and  three-quarters  of  a 
pint  of  water ;  cover  the  larding  with  writing  paper,  thickly 
spread  with  butter ;  simmer  as  gently  as  possible  for  three  hours; 
take  off  the  paper,  baste  the  veal,  and  continue  to  simmer  half  an 
hour  longer.  Take^out  the  veal,  skim  off  all  the  &t,  and  rub  ^e 
gravy  and  vegetables  through  a  hair  sieve ;  add  a  tablespoonful 
of  French  brandy,  or  a  wineglassful  of  sfaexry,  and  serve  the 
gravy  over  the  veal. 

NoTR. — Cold  fHcandeau  makes  an  excellent  mayonnaiae.^  See  receipt  for 
Mayonnaise  of  Fowl,  and  follow  it  exactly. 

271.   FRICANDE.\U  OF  VEAL. 

Order  the  butcher  to  cut  a  piece  of  veal  from  the  prime  part 
of  the  fillet,  six  inches  long  and  four  broad ;  trim  off  the  skin  and 
comers,  and  make  it  a  compact  neat  piece ;  lard  it  deeply  witli 
good  fat  bacon  all  over  the  top  and  sides ;  rub  a  stewpan  six 
times  across  with  fresh-cut  garlic ;  put  in  two  slices  of  fat  bacon, 
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place  the  veal  (larding  uppermost)  on  it ;  spread  a  quarter  of  a 
pound  of  good  butter  on  half  a  sheet  of  foolscap  piq>ery  and  place 
over  the  veal ;  peel  and  slice  a  large  onion,  a  small  carrot,  half  a 
head  of  celery,  two  large  mushrooms,  one  large  truffle,  and  half 
of  a  small  turnip ;  put  these,  with  the  veal  trimmings,  round  the 
veal;  add  three-quarters  of  a  pint  of  stock  or  water,  a  tea- 
spoonful  of  salt,  a  saltspooniul  of  white  pepper,  the  eighth  part 
of  a  nutm^,  grated,  a  bay  leaf,  a  laurel  leaf,  two  cloves,  the  thin 
rind  of  half  a  lemon,  a  teaspoonful  of  sifted  sugar ;  boil  up 
quickly,  skim,  then  simmer  very  gently  for  three  hours.  Bemove 
the  paper,  baste  the  veal,  and  continue  to  simmer  half  an  hour 
longer.  Take  out  the  veal,  skim  off  all  the  &t,  rub  the  gravy 
through  a  fine  sieve ;  add  the  strained  juice  of  a  lemon,  and 
serve  with  the  gravy  in  the  dish,  or  with  either  spinach,  sorrel, 
or  young  green  peas,  dressed  as  directed  in  each  receipt,  and 
mixed  with  a  teacupful  of  the  gravy. 

272.   STEWED   BEEA8T  OP  VEAL,  STUFFED. 

Have  a  square  piece  of  the  breast  of  veal,  about  four  pounds. 
Make  a  stuffing  as  follows : — Chop  six  ounces  of  suet,  pound  two 
ounces  of  lean  ham  and  the  hard  yoke  of  an  egg ;  mix  these  with 
an  ounce  of  fine  crumbs  of  bread,  a  teaspoonful  of  chopped 
parsley,  a  piece  of  garlic  as  big  as  a  pea,  bruised,  the  eighth  part 
of  a  nutmeg,  grated,  the  peel  of  half  a  lemon,  grated,  a  quarter 
of  a  grain  of  cayenne,  a  saltspoonful  of  pepper,  a  saltspoonful  of 
mixed  sweet  herbs,  and  two  well-beaten  eggs.  Cut  off  the  skin 
of  the  veal  carefully  with  a  sharp  knife ;  reread  the  stufiing 
equally  over  the  veal,  leaving  a  quarter  of  an  inch  all  roimd ; 
brush  the  two  edges  with  beaten  egg ;  place  on  the  skin,  and 
sew  it  round  with  a  coarse  needle  and  thread ;  put  the  veal  into  a 
stewpan,  with  an  onion,  a  lettuce,  a  carrot,  two  cloves,  four  pep- 
percorns, a  small  piece  of  mace,  a  laurel  leaf,  a  bay  leaf,  a  large 
mushroom  (the  v^tables  all  cut  up),  a  saltspoonful  of  salt,  half 
a  saltspoonful  of  pepper,  a  teaspoonful  of  sifled  sugar,  and  a  pint 
of  stock  (No.  2).  Put  three  thin  slices  of  fat  bacon  on  the  veal ; 
boil  up  quickly ;  skim,  then  simmer,  very  gently,  for  three  hours 
and  a>half.  Take  out  the  veal,  place  it  in  ihe  oven;  skim  off 
every  particle  of  fat  from  the  gravy ;  stir  in  a  dessertspoonful  of 
baked  fiour;  boil  up,  and  strain  through  a  fine  sieve.     Put  the 
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veal  (without  the  bacon)  ngain  into  the  Ftewpan,  pour  in  the 
gravy,  add  the  juice  of  a  large  lemon,  strained,  and  two  table- 
spoonfuls  of  white  wine ;  simmer  half  an  hour  longer,  and  serve. 

Nora. — Pull  out  the  thread  before  sending  the  veal  to  table. 

278.    STEAVED   BREAST  OF  VEAL  IN  WHITE  SAUCE. 

Make  a  small  stewpan  hot,  and  rub  it  four  times  across  with 
fresh-cut  garlic ;  have  a  neatly  cut  square  piece  of  the  breast  of 
veal,  about  three  pounds ;  place  it  in  the  stewpan,  with  two  shalots, 
a  blade  of  mace,  the  thin  rind  of  half  a  lemon,  a  laurel  leaf,  a 
sprig  of  thyme,  and  three  sprigs  of  parsley,  all  tied  up  in  a  piece 
of  clear  muslin.  Pour  over  a  pint  of  water;  boil  up  quickly; 
skim ;  add  a  teaspoonful  of  salt,  a  saltspoonAil  of  white  pepper, 
and  simmer,  as  gently  as  possible,  for  three  hours  and  a  half. 
Beat  the  yolks  of  two  fresh  eggs  with  half  a  gill  of  thick  cream ; 
take  out  the  muslin  bag,  skim  off  every  particle  of  fat ;  stir  in 
the  eggs  for  two  minutes^  and  serve  immediately. 

274.   BREAST  OP  VEAL  STEWED  WITH  GREEN  PEAS. 

Chop  quite  small  three  white  leaves  of  a  fresh-cut  lettuce  and 
six  blades  of  chives ;  cut  into  eight  pieces  two  pounds  of  breast 
of  veal,  dredge  it  lightly  with  baked  flour,  and  sprinkle  over  it  a 
teaspoonful  of  salt,  a  saltspoonful  of  white  pepper^  and  a  dessert- 
spoonful of  sifled  sugar.  Put  these  ingredients  into  a  bright 
slewpan,  with  a  quarter  of  a  pound  of  butter,  and  fry  to  a  pale 
brown  colour ;  add  three-quarters  of  a  pint  of  water,  and  simmer 
very  gently  for  two  hours ;  baste  the  veal  with  the  gravy,  and 
skim  frequently  till  every  particle  of  fat  is  removed.  Put  in  a 
pint  and  a  half  of  young  fresh-shelled  peas ;  simmer  twenty-five 
minutes  longer,  and  serve  immediately. 

275.   BREAST  OP  VEAL  STEWED   WITH   OYSTERS. 

Have  a  neatly  cut  piece  of  the  breast  of  veal,  about  two  pounds 
and  a  half;  place  it  in  a  stewpan,  with  a  lai^e  onion,  two  cloves, 
a  blade  of  mace,  an  inch  of  cinnamon,  a  sprig  of  parsley,  a  laurel 
leaf,  a  bay  leaf,  and  a  small  sprig  of  thyme,  all  tied  loosely  in  a 
piece  of  muslin ;  strain  over  the  juice  of  a  large  lemon  and  the 
liquor  of  three  dozen  oysters ;  simmer  very  gently  for  three  hours, 
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Bkimming  often. '  Take  out  the  bag ;  beat  the  yolks  of  three  eggs 
with  a  gill  of  cream  ;  put  in  the  ojsters ;  Binimer  five  minutes  ; 
thon  stir  in  the  eggs  till  tlie  sauce  tliickens,  and  serve. 

2/6.  COLLARED  VEAL  OB  GALANTINE. 

Have  a  piece  of  breast  of  veal,  twelve  inches  long  and  seven 
broad ;  put  it  into  sufficient  cold  water  to  cover  it  well ;  add 
a  dessertspoonful  of  sifted  sugar,  a  dessertspoonful  of  salt,  an 
onion,  a  lettuce,  a  carrot,  and  a  turnip,  all  cut  up ;  boil  up 
quickly ;  skim ;  then  simmer  gently  for  two  hours.  Found  to 
paste  the  hard  yolks  of  twelve  eggs ;  mix  with  them  a  teaspoon- 
fill  of  anchovy-sauce,  a  saltspoonful  of  white  pepper,  the  grated 
rind  of  a  lemon,  the  eighth  part  of  a  nutmeg,  grated,  two  tea- 
spoonfUs  of  chopped  parsley,  a  teaspoonful  of  mixed  sweet  herbs, 
in  fine  powder,  and  three  ounces  of  dissolved  butter.  Cut  into 
strips,  half  an  inch  broad  and  three  inches  long,  half  a  pound  of 
mild  lean  ham,  cut  as  thin  as  possible ;  clean  and  cut  into  thin 
slices  four  truffles.  Take  out  the  veal,  remove  the  bones  and 
gristle,  and  lay  it  fiat,  the  skin  downwards ;  rub  the  suiface  with 
a  piece  of  freali-cut  garlic  three  times  across ;  sprinkle  over  half 
a  saltspoonful  of  salt,  and  rub  in  the  strained  juice  of  a  lemon ; 
spread  the  egg  paste  over  equally ;  lay  in  the  truffles  and  ham  in 
lines ;  roll  up  the  veal  as  tightly  as  possible ;  sew  it  up  in  a 
strong  cloth ;  put  it  again  into  the  pot,  with  the  bones  and  pieces, 
and  simmer  very  gently  for  three  hours  longer.  Take  out  the 
veal,  place  it  between  two  boards,  with  a  heavy  weight  on  tlie 
upper  one ;  when  cold,  remove  the  cloth.  May  be  glazed,  or 
garnished  with  savoury  jelly  when  served. 

Note. — Reserve  the  liquor  for  soup,  in  an  earthen  uncovered  pan. 

277.   VEAL  FORCEMEAT  ROLL. 

Scrape,  and  then  pound,  one  pound  of  veal  cutlet,  three  ounces 
of  faX  bacon,  two  ounces  of  lean  ham,  a  piece  of  garlic  the 
size  of  a  pea,  a  quarter  of  a  shalot,  an  ounce  of  fine  crumbs  of 
bread,  a  dessertspoonful  of  baked  fiour ;  add  the  tenth  part  of 
a  nutmeg,  grated,  half  a  saltspoonful  of  white  pepper,  the  grated 
rind  of  half  a  lemon,  half  a  gill  of  thick  cream,  and  three  well- 
beaten  eggs,  leaving  out  one  white ;  form  it  in  the  aliape  of  a 
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bolster;  beat  the  white  of  an  egg,  broBh  it  oret  the  roll,  dredge 
it  lightly  vdtfa  baked  flour,  roll  it  in  thicklj  buttered  foolscap 
paper,  tie  it  in  a  cloth,  and  steam  over  &st  boiling  water  for  two 
hours.  Serve  with  the  following  sauce : — Put  the  veal  trimmings 
into  a  saucepan,  with  half  a  shalot,  half  a  bay  leaf,  half  a  laurel 
leaf,  half  a  saltspoonful  of  salt,  the  same  of  loaf  sugar,  and  three- 
quarters  of  a  pint  of  cold  water ;  stew  for  two  hours,  till  the 
quantity  is  reduced  to  half;  strain,  and  add  the  yolk  of  one  ^g, 
beaten  with  half  a  gill  of  thick  cream  and  the  strained  juice  of  a 
lemon.  Take  off  the  doth  and  the  paper  ;  place  the  roll  on  a  hot 
dish,  and  pour  the  sauce  over. 

278.   VEAL  OLIVES. 

Scrape  half  a  pound  of  imcooked  veal  and  an  ounce  of  lean 
ham;  clean  and  pound  one  anchovy;  mix  well  togeth^,  and 
season  with  the  tenth  part  of  a  nutmeg,  grated,  a  quarter  of  a 
grain  of  cayenne,  a  saltspoonful  of  pepper  (white),  a  saltspoonful 
of  mixed  sweet  herbs,  a  teaspoonful  of  chopped  parsley,  a  dessert- 
spoonful of  Oswego  flour,  an  ounce  of  veal-suet,  finely  chopped, 
and  a  well-beaten  ^gg.  Cut  some  slices  of  veal  olF  the  fillet,  as 
thin  08  possible^  and  trim  them  into  pieces  four  inches  and  a  half 
long  and  three  wide  (six  will  be  required) ;  roll  these  fiat  with 
the  rolling  pin ;  have  the  same  number  of  pieces  of  fat  bacon,  cut 
so  thin  that  they  are  almost  transparent ;  divide  the  forcemeat 
into  six  parts,  roll  one  part  in  each  piece  of  veal,  and  over  that 
the  bacon,  bind  them  round  with  tape ;  put  the  six  olives  into  a 
small  stewpan,  with  a  teacupful  of  good  gravy,  and  simmer  for 
two  hours ;  baste  the  olives  constantly  with  the  gravy ;  take  them 
out,  remove  the  tape  carefully ;  put  them  neatly  on  a  dish ;  skim, 
and  strain  the  gravy ;  add  half  a  wineglass  of  Marsala  and  the 
strained  juice  of  a  lemon  ;  pour  it  over  and  serve. 

279.  VEAL  PIE. 

Have  one  pound  and  a  half  of  veal  cutlets,  a  quarter  of  an 
inch  thick,  free  from  skin  or  bone,  a  quarter  of  a  pound  of  mild 
ham,  as  thin  as  it  can  be  cut ;  trimmed;  cut  both  into  inch  and 
a  half  pieces ;  season  the  veal  with  a  saltspoonful  and  a  half  of 
white  pepper,  a  saltflpoonful  of  salt,  the  tenth  part  of  a  nutmeg, 
grated,  half  a  grain  of  mace,  poimded,  the  grated  rind  of  half  a 
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lemon ;  butter  the  edge  of  a  ten  inch  pie-dish ;  put  in  the  real 
and  ham  in  layers ;  add  half  a  gill  of  real  broth  or  cold  water,  and^ 
if  liked,  either  the  yolks  of  four  hard-boiled  eggs  or  four  forcemeat 
balls.  Make  a  paste  as  follows : — Moisten  half  a  pound  of  flour 
with  half  a  gill  of  water  and  the  juice  of  half  of  a  large  lemon ; 
press  the  paste  out  on  the  slab ;  put  in  the  centre  seven  ounces  of 
good  butter ;  roll  out  four  times ;  then  let  it  stand  for  two  hours 
in  a  cool  place ;  take  a  sixth  part  of  the  paste,  roll  it  out  thin,  and 
line  the  edge  of  the  dish ;  moisten  with  cold  water  ;  roll  the  re- 
mainder out  to  the  size  of  the  dish ;  put  it  over ;  press  the  edge 
to  make  it  adhere ;  trim  round  with  a  sharp  knife,  notch  at  inch 
distances ;  make  a  hole  in  the  centre  for  the  steam  to  escape ; 
ornament  to  &ncy,  and  bake  in  a  moderate  oven  for  two  hours. 
Serve  with  cut  lemon. 

KoTB. — A  truffle  mnch  improves,  or  four  button  miuhrooins  may  be  added. 

280.   CALF'S  HEAD,  BOILED,  WITH  WHITE  SAUCE. 

A  calf  s  head  pelted  makes  a  prettier  and  a  nicer  dish  than 
when  the  skin  is  taken  off.  Put  a  teacupful  of  vinegar  and  a 
tablespoonful  of  salt  into  a  pan  of  cold  water,  and  soak  the  head 
in  it  for  twenty  minutes ;  then  well  wash  it  in  fresh  water ;  trim 
off  the  rough  black  pieces  about  the  mouth  ;  take  out  the 
tongue  and  brains,  and  put  them  into  cold  water.  Put  the  head 
into  an  iron  pot,  the  split  side  downwards,  and  entirely  cover  it 
with  cold  water.  Boil  up  quickly,  skim,  then  simmer  very 
gently  till  done.  Be  careful  to  keep  the  head  well  covered  with 
water.  Half  of  a  vety  small  head  will  require  an  hour  and  three- 
quarters  from  the  time  of  boiling  up ;  a  moderate  size,  two  hours; 
and  a  laxge  one,  two  hours  and  twenty  minutes ;  if  without  the 
skin,  three-quarters  of  an  hour  less.  Tie  the  brains  in  a  piece  of 
muslin,  with  a  sage  leaf,  a  sprig  of  parsley,  and  a  sprig  of  chervil. 
Put  in  the  tongue  and  brains  three- quarters  of  an  hour  before  the 
head  is  done.  Kub  the  brains  through  a  sieve ;  put  them  into  a 
saucepan  with  half  an  ounce  of  butter,  half  a  saltspoonfrd  of  salt, 
and  two  grates  of  a  nutm^.  Skin  and  trim  the  tongue ;  put  it  on 
a  small  dish,  and  pour  the  brains  over  it.  Lay  the  head  upon  a 
hot  dish,  the  split  side  downwards,  and  serve  immediately,  with  a 
cut  lemon  upon  a  plate  and  the  following  sauce  in  a  tureen  :-^ 
Knead  three  ounces  of  butter  with  two  tablespoonfuls  of  baked 
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flour,  strain  three-quarters  of  a  pint  of  the  liquor  the  head  is 
boiled  in,  stir  in  the  butter  and  boil  for  ten  minutes.  Add  half 
a  gill  of  thick  cream  and  the  strained  juice  of  half  a  lemon  ; 
fifteen  button  mushrooms  may  be  added,  or  a  dessertspoonful  oi 
finely  chopped  parsley. 

Kon. — ^Keserre  the  liquor  in  an  earthen  uncorered  pan  for  stock  or  soup. 

281.   calf's  head,  baked,  WITH  ITAUAN  SAUCE. 

Trim  and  boil  the  head  as  directed  in  the  preceding  receipt, 
only  adding  a  carrot,  a  turnip,  half  a  head  of  celery,  an  onion,  a 
blade  of  mace,  three  cloves,  a  laurel  leaf,  three  allspice,  six 
peppercorns,  half  a  saltspoonful  of  mustard-seed,  a  tablespoonful 
of  sugar,  and  a  tablespoonful  of  salt.  When  the  head  is  done, 
fold  it  in  a  cloth  to  dry.  Season  two  ounces  of  dry  fine  crumbs 
of  bread  with  a  saltspoonful  of  salt,  half  a  saltspoonful  of  white 
pepper,  the  fourth  jmrt  of  a  nutmeg,  grated,  the  grated  rind  of  a 
lemon,  a  saltspoonful  of  mixed  sweet  herbs,  a  dessertspoonful  of 
finely  chopped  parsley,  and  a  grain  of  cayenne.  Brush  the  head 
over  with  beaten  egQ,  sifl  the  crumbs  over  that,  and  let  it  get 
dry.  Dissolve  six  otmces  of  butter,  pour  half  of  it  over  the 
head  ;  add  the  rest  of  the  crumbs,  then  the  remainder  of  the 
butter.  Bake  in  a  moderate  oven  about  an  hour;  baste  fre- 
quently. Serve  with  the  following  sauce  in  the  dish,  but  not 
poured  over  the  head: — Peel  and  cut  into  thin  slices  a  small 
cucumber,  four  truffles,  and  one  shalot ;  skin  and  trim  eighteen 
button  mushrooms ;  put  them  into  a  saucepan  with  a  quarter  of 
a  pound  of  butter,  and  shake  it  over  a  brisk  fire  for  ten  minutes, 
then  stir  in  two  tablespoonfuls  of  baked  flour ;  add  threequarters 
of  a  pint  of  the  liquor  the  head  was  boiled  in,  a  grain  of  cayenne, 
die  eighth  part  of  a  nutmeg,  grated,  half  a  saltspoonful  of  salt ; 
stir  over  the  fire  for  ten  minutes.  Add  the  juice  of  a  lemon  and 
half  a  gill  of  Marsala.     Serve  immediately. 

282.   HASHED   CALF's   HEAD. 
(Second  dressing.) 

Cut  up  the  cold  head  into  neat  slices  a  quarter  of  an  inch 
thick  and  about  three  inches  long.  Season  (three-quarters  of  a 
^und)  with  a  saltspoonful  and  a  half  of  salt,  a  saltspoonful  oi 
white  pepper,  a  grain  of  cayenne,  the  eighth  part  of  a  nutmeg, 
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grated,  the  grated  rind  of  half  a  lemon,  and  two  tablespoonftds  of 
weU'baked  flour.  Put  two  ounces  of  butter  into  a  stewpan,  and 
when  difsolved,  put  in  the  head.  Shake  the  pan  till  the  butter  is 
absorbed ;  then  pour  in  by  degrees  (sliaking  the  pan  constantly) 
three-quarters  of  a  pint  of  the  liquor  the  head  was  boiled  in ;  add 
one  shalot,  finely  chopped,  the  juice  of  a  lemon,  and  simmer 
gently  for  twenty  minutes.  Stir  in  a  wineglassful  of  Madeira, 
brown  sherry,  or  Marsala,  and  serve  at  once,  with  a  cut  lemon 
and  cayenne  on  a  plate. 

283.   CALir'S-HEAD   COLLOPS. 
(Second  dressing.) 

Cut  some  neat  slices  of  cold  head  the  third  of  an  inch  thick 
and  four  inches  long.  Make  a  batter  with  two  eggs,  two  table- 
spoonfuls  of  dried  flour,  and  the  third  of  a  pint  of  new  milk. 
Beat  the  batter  for  ten  minutes.  Dip  the  slices  of  head  into  the 
batter  and  fry  in  oil  (half  a  pint)  or  in  butter  (quarter  of  a  poimd) 
till  of  a  golden -brown  colour.  Ser^-e  very  hot,  with  cut  lemons 
and  cayenne  to  be  handed,  or  with  the  following  sauce  in  a 
tureen : — Quarter  of  a  clove  of  garlic,  one  shalot,  two  mush- 
rooms, one  sour  apple,  three  sprigs  of  parsley,  two  sprigs  of 
chervil,  six  leaves  of  tan*agon,  all  very  finely  chopped.  Put 
them  into  a  saucepan,  with  two  tablespoonfuls  of  vinegar,  a  tea- 
spoonful  of  moist  sugar,  a  grain  of  cayenne,  a  saltspoonful  of  made 
mustard,  half  a  saltspoonful  of  salt,  and  a  gill  of  any  kind  of  stock 
or  gravy.  Knead  an  ounce  of  butter  with  a  dessertspoonful  of 
baked  fiour,  and  stir  in  ;  boil  for  ten  minutes.  Add  a  wineglass- 
ful of  Marsala  or  sherry,  and  serve  at  once. 

284.  calf's  feet,  WITH  SPANISH  SAUCE. 

Boil  two  feet  for  four  hours,  in  sufficient  water  to  cover  them ; 
simmer,  and  skim  occasionally ;  split  them,  and  trim  off  any 
rough  pieces,  and  roll  them  in  a  cloth  to  dry ;  season  two  ounces 
of  fine  crumbs  of  bread  with  a  saltspoonful  of  salt,  half  a  salt- 
spoonful of  white  pepper,  the  sixth  part  of  a  nutmeg,  grated, 
half  a  clove  of  garlic,  chopped  fine ;  well  mix  these  ingredients. 
Dip  the  feet  into  beaten  egg,  then  into  the  crumbs :  let  them 
remain  a  quarter  of  an  hour ;  then  redip  them,  and  fry  in  salad 
oil  (the  third  of  a  pint)  or  in  dissolved  butter  (six  ounces)  till  of 
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a  pale  brown  colour,  about  ten  minutes.  Serve  very  hot,  with 
the  following  sauce  in  the  dish : — ^Peel  and  chop  two  Spanish 
onions  and  three  large  mushrooms ;  rub  four  tomatos  through  a 
hair  sieve;  put  these  into  a  saucepan,  with  a  wineglaasful  of 
vinegar,  a  wineglassful  of  Marsala,  a  grain  of  powdered  mace, 
a  grain  of  powdered  ginger,  the  sixth  part  of  a  nutm^,  grated, 
a  cajenne-spoonful  of  cayenne,  a  mustardspooniul  of  made  mus- 
tard, a  saltspoonful  of  salt,  and  a  teaspoonful  of  sugar ;  stir  over 
the  fire  till  the  onions  are  quite  tender ;  then  serve  round  the 
dish  and  the  feet  in  the  centre. 

285.   calf's  heart,   ROASTED. 

Thoroughly  clean  and  soak  the  heart  in  cold  water  for  half 
an  hour.  Make  a  stuffing  as  follows: — ^A  quarter  of  a  pound  of 
beef-suet,  chopped  small,  the  hard  yolk  of  one  egg,  pounded,  half 
an  ounce  of  fine  crumbs  of  bread,  a  saltspoonful  of  mixed  sweet 
herbs,  a  dessertspoonful  of  chopped  parsley,  half  a  saltspoonful 
of  salt,  the  same  of  pepper,  the  tenth  part  of  a  nutmeg,  grated, 
and  one  weU-beaten  egg ;  mix  these  ingredients  thoroughly,  and 
fill  the  heart  with  the  stuffing ;  spread  one  ounce  of  butter  on  a 
sheet  of  foolscap  paper,  fasten  it  round  the  heart,  and  roast  for 
an  hour  and  a  quarter.  Take  off  the  paper  a  quarter  of  an  hour 
before  serving ;  dredge  over  a  little  fiour,  and  baste  constantly. 
Elnead  two  ounces  of  butter  with  a  dessertspoonful  of  baked  fiour 
and  a  finely  chopped  shalot ;  put  it  into  a  saucepan,  and  stir  till 
quite  brown ;  add  half  a  teacupful  of  stock,  gravy,  or  water,  a 
teaspoonful  of  mushroom  ketchup,  a  dessertspoonful  of  any  wine, 
and  the  juice  of  half  a  lemon,  strained ;  boil  ten  minutes,  and 
serve,  poured  over  the  heart. 

286.   SWEETBREADS,  WITH   WHITE  SAUCE. 

Trim  off  ihe  pith  and  skin,  and  put  the  sweetbreads  into  boil- 
ing water  for  ^ve  minutes,  and  then  into  cold  for  an  hour ;  lard 
them  thickly  with  fiit  bacon ;  rub  a  small  bright  stewpan  with 
garlic  (four  times  across  the  bottom) ;  put  in  a  quarter  of  a  pound 
of  firesh  butter,  a  chopped  shalot,  a  slice  of  carrot,  a  bay  lea^  a 
laurel  lea^  the  thin  rind  of  half  a  lemon,  a  clove,  two  allspice,  a 
saltspoonful  of  loaf  sugar,  half  a  saltspoonful  of  salt,  the  same  of 
white  pepper ;  put  in  ibe  sweetbreads  and  half  a  pint  of  new 
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milk ;  boil  up  quickly,  and  tben  simmer  gently  for  an  hour ; 
baste  frequently  with  the  sauce.  Take  out  the  sweetbreads,  put 
them  in  a  moderate  oyen  for  eight  minutes ;  skim  and  strain  the 
sauce ;  add  the  yolks  of  two  eggs,  beaten  with  a  tablespooniul  of 
cream ;  stir  over  the  fire  for  two  minutes ;  place  the  sweetbreads 
on  a  dish,  pour  over  the  sauce,  and  serve.  This  receipt  is  for  two 
large  sweetbreads. 

287.   SYHSETBREADS,  PLAIN. 

Trim  and  blanch  the  sweetbreads  as  directed  in  the  preceding 
receipt ;  dip  them  into  a  beaten  ^g,  then  into  fine  dried  crumbs; 
place  them  on  a  tin  dish ;  pour  over  each,  three  ounces  of  dia- 
solyed  butter,  and  bake  for  an  hour  in  a  moderate  oven,  basting 
constantly,  and  serve.    Garnish  with  cut  lemon. 

Non. — ^If  the  sweetbreads  be  saaXi,  tlurty-fire  or  forty  minutes  will  be 
snffideDt  in  all  cases. 

288.  SWEETBREADS,  WITH  TRUFFLES. 

Blanch  the  sweetbreads  in  boiling  water  five  minutes,  and  in 
cold  for  one  hour ;  remove  the  fkt,  skin,  and  pith  ;  dry  them,  and 
di-edge  them  lightly  with  baked  fiour ;  place  them  on  a  tin  dish, 
baste  well  with  dissolved  butter  (a  quarter  of  a  pound),  and  bake 
tiU  nicely  browned,  about  half  an  hour.  Peel  and  slice  six  fresh 
truffles ;  put  them  into  a  stewpan,  with  a  gill  of  Marsala,  a  salt- 
spoonful  of  salt,  a  saltspoonful  of  white  pepper,  the  strained  juice 
of  a  large  lemon;  simmer  ten  minutes;  add  a  gill  of  stock 
(No.  2).  Knead  a  dessertspoonful  of  baked  fiour  with  two  ounces 
of  butter,  and  stir  in  for  five  minutes ;  put  in  the  sweetbreads^ 
and  continue  to  simmer  half  an  hour  longer ;  then  serve. 

289.   SWEETBREADS,  WITH  MUSHROOMS. 

Blanch  and  trim  the  sweetbreads  as  directed  in  the  foregoing 
receipt ;  lard  them  thickly  with  good  &t  bacon ;  cut  up  half  a 
carrot,  half  a  turnip,  half  a  head  of  celery,  a  small  onion.  Eub 
a  stewpan  four  times  across  the  bottom  with  garlic ;  put  in  the 
vegetables,  with  a  .quarter  of  a  pound  of  butter,  and  fry  them 
brown ;  lay  in  the  sweetbreads,  and  add  the  third  of  a  pint  of 
stock  (No.  2),  a  saltspoonfril  of  salt,  the  same  of  loaf  sugar  and 
white  pepper,  a  small  blade  of  mace,  two  cloves,  three  allspice. 
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the  tenth  part  of  a  nutmeg,  grated,  the  thin  rind  of  ha!f  a  lemon, 
and  a  tablespoonfiil  of  brandy;  boil  up  quicklj;  skim;  then 
eimmer  very  gently  for  three-quarters  of  an  hour.  Put  the 
sweetbreads  in  a  moderate  oven  (with  a  quarter  of  an  ounce  of 
butter  on  each)  for  ten  minuter ;  akim  and  sti-ain  the  gravy. 
Skin  and  clean  twelve  button  mushrooms;  put  them  into  the 
gravy,  with  a  teaspoonful  of  tarragon  vinegar ;  knead  an  ounce 
of  fresh  butter  with  a  dessertspoonful  of  baked  flour,  and  stir  in ; 
boil  up ;  put  in  the  sweetbreads,  and  continue  to  simmer  for  a 
quarter  of  an  hour.  Serve  the  sweetbreads  in  the  centre  and 
the  sauce  round. 

290.    VEAL   PATriES. 

Strain  the  juice  of  a  lemon  into  a  gill  of  cold  water,  and  stir  m 
sufficient  to  moisten  three-quarters  of  a  poimd  of  sifled  flour ; 
knead  to  a  smooth  paste ;  lay  it  on  a  slab,  and  spread  over  it 
three-quarters  of  a  pound  of  fresh  butter ;  turn  over  the  four 
sides ;  dredge  it  with  flour,  and  roll  out.  Do  this  four  times ; 
then  fold  it  in  three,  and  let  it  stand  in  a  cool  place  for  two  or 
three  hours.  Roll  out  again  twice,  the  second  time  the  third  of 
an  inch  thick.  Have  ready  two  circular  patty  cutters ;  one  two 
inches  and  a  half  across,  and  the  other  one  inch  and  a  half.  Dip 
the  cutters  into  flour,  and  cut  out  eight  of  the  larger  size ;  press 
the  smaller  size  on  the  centre  of  each  piece  of  paste,  cutting  it  the 
sixth  of  an  inch  deep.  Roll  out  the  remainder  of  the  paste,  and 
cut  out  eight  of  the  smaller  size.  Place  them  all  on  a  baking- tin, 
and  bake  in  a  quick  oven  till  of  a  pale  brown  colour,  about  twenty 
minutes.  Take  them  out,  and  with  a  sharp  penknife  remove  the 
centre  paste  from  the  larger  pieces ;  fill  the  vacancy  with  veal 
prepared  as  follows,  then  place  the  smaller  piece  over  the  centre, 
and  serve  immediately.  Mince  quite  small  half  a  pound  of  lean 
veal,  and  two  ounces  of  ham,  season  with  the  grated  rind  of  half 
a  lemon,  the  tenth  part  of  a  nutmeg,  grated,  half  a  saltspoonful 
of  white  pepper,  half  a  saltspoonful  of  salt,  a  teaspoonful  of 
grated  Parmesan  cheese,  and  a  tablespoonful  of  baked  fiotu*. 
Put  it  into  a  saucepan  with  sufficient  veal  stock  to  well  moisten  it; 
and  simmer  gently  ;  stirring  constantly,  for  a  quarter  of  an  hour 
Add  the  strained  juice  of  half  a  lemon,  and  half  a  gill  of  thick 
oream ;  then  fill  the  patties  as  directed. 
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201.  YOL-AU-YENT  OF  SWECTBBEADS,  MUSHBOOMS, 

AND  POTATO  BALLS. 

Order  a  two  pound  loaf  to  be  baked  in  an  oval  cake-tin ;  let  it 

be  one  day  old.     Gut  off  the  top  above  the  tin ;  Bcoop  out  the 

crumb,  leaving  three-quarters  of  an  inch  all  round  and  at  the 

bottom;  be  vexy  careful  not  to  make  a  hole  anywhere.    Now 

pare  off  the  crust,  and  dip  the  case  into  oiled  butter  (half  a 

pound),  and  put  it  into  the  oven  for  twenty  minutes ;  redip  it  in 

the  butter,  and  let  it  remain  in  the  oven  till  of  a  pale  bright 

brown  colour  (or  a  paste  case  may  be  used,  see  note).     Cut  off 

the  pith  and  skin  of  two  sweetbreads,  and  blanch  them  in  boiling 

water  for  five  minutes;  cut  each  into  equal-sized  pieces,  and 

throw  them  into  cold  water  for  an  hour;  take' them  out,  wipe 

them  dry,  and  dredge  over  a  dessertspoonful  of  baked  flour.  Rub 

a  bright  stewpan  with  garlic  (four  times  across  the  bottom) ;  put 

in  two  ounces  of  butter,  the  sweetbreads,  a  teaspoonful  of  salt,  a 

saltspoonful  of  white  pepper,  the  sixth  part  of  a  nutmeg,  grated, 

the  thin  rind  of  half  a  lemon,  four  sprigs  of  parsleyt  a  laiurel  leaf, 

a  bay  leaf,  half  a  blade  of  mace,  two  cloves,  the  strained  juice  of 

a  lemon,  two  tablespoonfuls  of  white  wine,  and  a  teasupful  of 

veal  stock  (No.  2) ;  boil  up  quickly ;  skim  ;  then  simmer  gently 

for  three-qimrters  of  an  hour.     Take  out  the  sweetbreads ;  skim 

and  strain  the  sauce ;  add  the  yolks  of  two  eggs,  beaten  with  a 

gill  of  thick  cream ;  boil  two  minutes.     Take  off  the  skin  of 

twenty  button  mushrooms ;  throw  them  into  a  pint  of  boiling 

water,  with  a  saltspoonful  of  salt  and  the  strained  juice  of  a 

lemon ;  boil  fast  for  twelve  minutes,  and  drain  on  a  sieve.     Boil 

four  potatoes ;  add  half  a  saltspoonful  of  salt,  an  ounce  of  fresh 

butter,  a  quarter  of  a  gill  of  cream,  and  one  well-beaten  ^;g, 

beat  with  a  wooden  spoon  till  light ;  make  up  the  potatoes  into 

balls  the  size  of  a  marble ;  dip  each  into  beaten  egg,  and  put 

them  into  fast-boiling  milk  for  two  minutes ;  then  drain  on  a 

sieve.     Put  the  syreetbreads,  mushrooms,  and   potato-balls  in 

alternate  layers  into  the  bread  case,  and  pour  the  sauce  over ; 

serve  quite  hot,  with  a  neatly  rolled  napkin  on  the  dish. 

NoTB. — ^Make  a  past*  according  to  the  preceding  receipt;  roll  it  out;  th6 
last  time  an  inch  and  a  quarter  thick ;  cut  it  with  a  vol-au-y6nt  cutter  six 
inches  in  diameter.  Make  an  incision  a  quarter  of  an  inch  deep,  with  a 
cutter  an  inch  smaller ;  bake  about  three-quarters  of  an  hour.  Take  out 
the  centre,  and  proceed  as  directed. 
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292.   CALF'S  LIVER,  BOASTED. 

The  liver  must  be  quite  fresh.  Have  a  piece  about  two  pounds 
and  a  half  weight ;  take  off  the  skin  and  pith,  and  lard  the  round 
side  thicklj  with  fat  bacon.  Spread  upon  a  large  sheet  of  fools- 
cap paper  a  quarter  of  a  pound  of  good  butter ;  put  the  liver  into 
the  paper,  and  turn  up  the  corners,  to  keep  in  the  butter ;  roast 
before  a  good  fire  for  an  hour  and  a  quarter,  basting  constantly 
with  sweet  dripping  or  butter.  A  quarter  of  an  hour  before 
serving,  take  off  the  paper,  dredge  over  a  dessertspoonful  of  baked 
flour,  and  baste  well ;  pour  off  the  fiit,  and  mix  with  the  dripped 
gravy  the  strained  juice  of  a  lemon,  half  a  saltspoonful  of  salt, 
and  a  win^lassfui  of  white  wine;  pour  the  gravy  over  the 
liver,  and  serve  immediately. 

293.   STEWED   CALF'S   LIVEB. 

Have  a  neatly  cut  piece  of  Jiver,  about  two  pounds  weight ; 
trim  off  the  skin  and  pith,  and  lard  the  round  side  thickly  and 
deeply  with  good  fat  bacon.  Bub  a  stewpan  four  times  across 
with  a  piece  of  fresh-cut  garlic ;  put  in  the  liver,  with  an  onion, 
a  small  carrot,  half  a  head  of  celery,  all  sliced,  a  blade  of  mace, 
two  cloves,  three  aUspice,  six  peppercorns,  a  teaspoonfiil  of  salt, 
a  saltspoonfrd  of  pepper,  a  dessertspoonful  of  soy,  two  tablespoon- 
fuls  of  mushroom  ketchup  or  two  fresh  mushrooms,  a  teacupful 
of  any  stock  or  gravy,  and  a  quarter  of  a  pound  of  butter,  placed 
on  the  liver ;  simmer  veiy  gently  for  three  hours  and  a  quarter, 
basting  the  liver  constantly.  Take  out  the  liver ;  skim  the  fiit 
off,  and  rub  the  gravy  through  a  sieve ;  add  a  wineglassful  of 
Marsala ;  boil  up ;  pour  over  the  liver,  and  serve. 

294.   MOCK  *PATfi   DE   POIE  GBAS.' 

Procure  three  pounds  of  calfs  liver,  quite  fresh,  and  three- 
quarters  of  a  pound  of  good  fcU  bacon.  Cut  the  bacon  into 
slices  a  quarter  of  an  inch  thick,  and  the  slices  into  strips  a 
quarter  of  an  inch  broad ;  pierce  the  liver  with  a  large  larding- 
needle,  and  leave  the  bacon  in  the  liver,  at  inch  distances,  till  all 
Is  used.  Rub  the  bottom  of  a  stewpan  ^ve  times  across  with  a 
piece  of  fresh-cut  garlic ;  put  in  the  liver,  wilih  two  chopped 
shalots,  a  laurel  leaf,  a  bay  leaf,  a  blade  of  mace,  four  pepper- 
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corns,  two  clores,  a  saltspoonful  of  salt,  a  saltflpoonfbl  of  loaf 
sugar,  five  large  truffles  (whole),  and  three-quarters  of  a  pound 
of  good  butter ;  simmer  as  gentlj  as  possible  for  three  hours  and 
three-quarters.  Put  the  liver  into  a  pan  or  basin ;  pour  over  the 
butter,  and  let  it  remain  till  the  next  day ;  take  off  the  butter, 
and  dissolve  it  in  an  enamelled  sauoepan.  Pound  the  liver  to  a 
paste ;  add  a  teaspoonful  of  dry  salt,  a  saltspoonful  of  white 
pepper ;  two  tablespoonfuls  of  the  gravy,  and  two-thirds  of  the 
dissolved  butter ;  mix  well ;  cut  the  truffles  into  pieces  the  size 
of  a  pea,  and  stir  into  the  paste ;  press  it  into  a  raised  pie-dish ; 
smooth  over  the  top  with  a  knife ;  pour  over  the  remainder  of 
the  butter,  and  keep  the  pftt^  in  a  cool  place. 

295.   CALF'S  BRAINS,  FRIED. 

Take  off  the  skin ;  wash  the  brains  in  cold  water,  and  cut 
them  into  thin  slices^  then  throw  them  into  boiling  water,  two 
quarts,  with  a  gill  of  vinegar  and  a  dessertspoonful  of  salt ;  let 
them  remain  an  hour ;  wash  them  again  in  cold  water,  and  roU 
them  in  a  cloth  to  dry.  Make  a  batter  with  two  tablespoonfuls  of 
baked  flour,  two  eggs,  and  the  third  of  a  pint  of  cream ;  beat 
well  with  a  wooden  spoon  for  twenty  minutes.  Dissolve  half  a 
pound  of  butter  in  a  frying-pan ;  dip  each  piece  of  brain  into 
the  batter,  and  fiy  to  a  pale  yellow -brown  colour  over  a  gentle 
fire,  and  serve  with  fried  parsley.  Wash  a  bunch  of  parsley, 
dip  it  into  boiling  f&t  for  three  minutes,  and  dry  on  a  sieve 
before  the  fire ;  place  it  in  the  centre  of  the  dish,  with  the  brains 
round  it ;  serve  very  hot. 

NoTK.  -  The  brains  will  require  about  a  quarter  of  an  hour  to  fiy,  and  the 
receipt  is  written  for  two  eete. 

296.   calf's  brains,  WITH  WHITB  SAUCE. 

Clean  and  blanch  the  brains  as  directed  in  the  preceding 
receipt,  and  cut  each  into  four  pieces ;  put  them  into  a  stewpan, 
with  an  onion,  sliced,  and  four  sprigs  of  parsley ;  add  half  a  pint 
of  veal  broth  or  water,  and  simmer  for  three-quarters  of  an  hour. 
Take  out  the  brains;  strain  the  sauce;  knead  two  ounces  of 
butter  with  a  tablespoonfrd  of  baked  flour ;  stir  it  into  the  sauce, 
and  boil  for  five  minutes.    Put  in  the  brains,  with  the  juice  of  a 
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lemon,  Btralned,  and  half  a  saltspoonAiI   of  salt;  Biminer  ten 
minutes;  add  a  gill  of  cream,  and  serve. 

NoTB. — ^The  receipt  is  written  for  two  sets. 

297.   calf's  brains  WITH  BROWN  SAUCE. 

Take  off  tbe  skin ;  wash  the  brains  well  in  cold  water ;  put 
them  into  a  saucepan  with  a  quart  of  water,  a  tablespoonful  of 
vin^^ar,  a  teaspoonful  of  salt,  a  clove  of  garlic,  and  boil  for  a 
quarter  of  an  hour ;  drain  on  a  sieve.  Dissolve  two  ounces  of 
butter ;  dip  in  the  brains ;  dredge  them  with  baked  flour  ;  place 
them  on  a  tin  dish,  and  bake  in  a  moderate  oven  for  three-quar- 
ters of  an  hour ;  baste  frequently  with  the  butter.  Chop  two 
shalots,  two  mushrooms ;  put  them  into  a  saucepan,  with  a  table- 
spoonful  of  vinegar,  a  tablespoonful  of  rum,  the  eighth  part  of  a 
nutm^,  grated,  half  a  grain  of  cayenne,  a  teaspoonful  of  loaf 
sngar,  half  a  saltspoonful  of  salt,  a  saltspoonful  of  curry- powder, 
and  stir  over  the  fire  for  ten  minutes.  Knead  an  oimce  of  butter 
with  a  dessertspoonful  of  baked  flour ;  add  that  and  the  third  of 
a  pint  of  stock  (No.  1) ;  simmer,  and  stir  for  a  quarter  of  an 
hour.  Place  the  brains  on  a  dish,  pour  the  sauce  over,  and 
serve. 

298.  HIX£D  MINCED-MEAT  CAKES. 

Mince  quite  fine  a  quarter  of  a  pound  of  beef  steak,  a  quarter 
of  a  poimd  of  veal  cutlet,  half  a  pound  of  lean  pork,  two  ouncep 
of  ham,  fat  and  lean,  one  shalot ;  season  with  a  saltspoonful  of 
salt,  a  saltspoonful  (piled)  of  pepper,  half  a  grain  of  cayenne,  the 
si^cth  part  of  a  nutmeg,  grated,  a  saltspoonful  of  mixed  sweet 
herbs,  and  a  saltspoonful  of  anchovy-sauce;  add  an  ounce  of 
fine  crumbs  of  bread.  When  these  ingredients  are  well  mixed, 
add  two  well-beaten  eggs,  leaving  out  one  white ;  make  the  meat 
iip  into  cakes  three  inches  across  and  half  an  inch  thick ;  brush 
them  over  with  white  of  egg,  and  dredge  them  well  with  baked 
flour.  Fry  in  boiling  fat  for  eighteen  minutes,  or  broil  over  a 
bright  fire. 

299.   MINCED-MEAT  pAtS. 

Mince  the  meat  as  directed  in  the  preceding  receipt  Bub  a 
pie-dish  three  times  across  with  garlic,  lay  at  the  bottom  a  veiy 
thin  slice  of  f&t  bacon,  press  in  the  meat,  cover  it  with  a  quarter 
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of  a  potmd  of  sweet  lard,  spread  over  ;  and  bake  in  a  gentle  oven 
for  an  honr  and  a  half.     Serve  cold. 

NoTB. — Use  three  times  the  quantitj  of  each  ingredient 

300.   GRAVY   CURRY. 
(An  Indian  receipt) 

About  a  pound  and  a  half  of  veal  cutlets  in  pieces,  a  quarter  of 
an  inch  thick  and  two  inches  square.  Mix  two  tablespooufuls 
of  biscuit-powder  'tvith  a  saltspoonful  of  mixed  sweet  herbs 
in  powder,  the  same  of  pepper  and  salt.  Dissolve  a  quarter  of  a 
pound  of  butter ;  dip  each  piece  of  veal  into  the  butter,  then 
into  the  powder,  and  fry  in  the  remainder  of  the  butter  till 
slightly  browned  on  both  sides.  Slice  two  onions  and  a  quarter  of 
a  clove  of  garlic ;  knead  three  ounces  of  butter  with  two  dessert- 
spoonfuls of  curry-powder  and  one  leaf  of  mint,  chopped  fine ; 
fry  the  onions  in  the  butter  till  tender;  then  put  in  the  veal 
and  three-quarters  of  a  pint  of  stock  or  gravy ;  simmer  gently  for 
three-quarters  of  an  hour.  Add  the  strained  juice  of  a  lemon, 
and  serve,  with  or  without  rice. 

301.    KEBOBES  AND   KEDOHEREE. 

(An  Indian  receipt.) 

Have  about  a  pound  and  a. half  of  veal  cutlets  the  tihird  of  an 
inch  thick  ;  cut  it  into  neat  pieces  two  inches  square,  and  put  it 
into  three-quarters  of  a  pint  of  water,  with  a  wineglassful  of 
vinegar,  a  saltspoonful  of  tarragon  vinegar,  a  teaspoonfiil  of  salt, 
and  half  a  clove  of  garlic,  bruised.  Let  .it  remain  for  an  hour. 
Wash  half  a  pint  of  split  peas,  and  boil  them  for  two  hours  and 
a  half  in  a  quart  of  water ;  add  half  a  pound  of  rice  (well 
washed),  and  continue  to  boil  for  twenty-five  minutes,  stirring 
frequently  to  keep  it  firom  burning.  Chop  three  onions,  and  fry 
them  in  butter  (six  ounces)'  till  slightly  browned ;  drain  off  the 
water,  add  the  peas  and  rice  to  the  onions ;  season  with  a  teaspoon- 
ful  of  salt,  a  quarter  of  a  saltspoonful  of  cardamoms,  the  eighth 
part  of  a  nutmeg,  grated.  Stir  and  fiy  till  the  butter  is  all  ab- 
sorbed, and  the  whole  is  of  a  pale  brown  colour ;  dien  stir  in  the 
water  drained  firom  the  rice  and  peas.  Wipe  the  veal  dry,  dip  each 
piece  into  beaten  egg,  then  into  cuny-powder  (a  tablespoonful 
and  a  half),  and  fry  slowly  in  butter  (a  quarter  of  a  pound) 
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till  nicelj  browned  on  both  sides  (about  twenty-five  minutes). 
Laj  it  in  the  centre  of  a  hot  dish,  pour  over  the.  strained  juice  of 
a  lemon,  place  the  *  kedcheree  *  round  it  and  serve  at  once. 

902.  POTIBD  VEAL  AND  TONGUE. 

Three-quarters  of  a  pound  of  cold  roast  or  braised  veal ;  a  quar- 
ter of  a  pound  of  tongue,  both  free  from  sidn,  fiit,  and  dry  pieces ; 
mince,  and  then  pound  them  together  till  in  a  soft  paste ;  add 
while  pounding,  two  tablespoonfuls  of  veal  gravy ;  season  with  a 
teaspoonful  and  a  half  of  anchovy-sauce,  half  a  mustardspoonfrd 
of  freshrmade  mustard ;  a  saltspoonfrd  and  a  half  of  white  pepper, 
the  tenth  part  of  a  nutm^,  grated.  Cross  the  bottom  of  the  pestle 
once  with  garlic,  and  continue  to  pound  till  the  seasoning  is  well 
mize^  with  the  taeat ;  then  add  five  ounces  of  dissolved  fresh 
butter.  Wben  the  whole  is  soft  and  smooth,  press  it  into  a  raised 
pie  dish,  flatten  the  top  with  a  knife,  and  pour  over  two  ounoes 
of  dissolved  butter. 
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S03.   BOAST  LOIN  OF  POBK,  SEASONED. 

Have  a  veiy  sharp  knife  and  score  the  skin  at  half-inch 
distances.  Soak  a  large  onion  for  an  hour  in  cold  water,  well- 
ilavoured  with  salt,  chop  it  quite  fine ;  add  to  it  a  saltspoonful 
of  finely  powdered  sage,  half  a  saltspooniiil  of  white  pepper,  and 
a  saltspoonful  of  flonr  of  mustard;  mix  this  seasoning  well 
together,  and  rub  it  over  the  pork ;  put  it  into  a  sheet  of  white 
paper,  spread  with  butter,  and  roast  before  a  brisk  fire,  At  a 
distance,  allowing  half  an  hour  to  the  pound,  and  basting  fi:e- 
quentlj ;  half  an  hour  before  serving,  take  off  the  paper,  and 
continue  to  baste  till  the  pork  ia  nicely  brovmed  and  the  skin  is 
crisp.  Pour  off  the  &t ;  add  a  gill  of  boiling  water  or  any  thin 
stock  to  the  gravy  dripped  from  the  meat.  Pour  it  into  a  hot 
dish,  place  the  pork  on  it,  skin  uppermost,  and  serve,  with  a  tureen  . 
of  apple-sauce,  made  as  follows: — ^Peel,  core  and  quarter  four 
good-sized  apples,  put  them  into  a  saucepan  with  a  table- 
spoonful  of  moist  sugar  and  a  tablespoonful  of  water ;  boil,  and 
stir  till  in  a  smooth  pulp. 

804.   LOIN  OF  PORK. 

(Dressed  and  serred  in  the  French  way.) 

Put  a  small  loin  of  pork  (about  three  pounds  and  a  half)  into 
a  pie-dish,  with  a  gill  of  salad  oil,  two  teaspoonfuls  of  salt,  a  salt- 
spoonful of  white  pepper,  a  small  onion,  finely  chopped,  half  a  clove 
of  garlic,  chopped,  a  teaspoonful  of  mixed  sweet  herbs,  a  teaspoon- 
ful  of  chopped  parsley,  and  the  sixth  part  of  a  nutm^,  grated;  rubo 
the  ingredients  well  into  the  pork ;  cover  the  dish  and  let  it  stand 
for  two  days;  then  hang  it  before  a  good  fire,  and  roast  at  a 
distance  for  two  hours ;  baste  constantly,  either  with  salad  oil  or 
dissolved  butter.  Serve  with  gravy  made  as  follows : — ^Peel  and 
mince  one  sour  apple  and  two  shalots ;  put  them  into  a  saucepani 
with  the  strained  juice  of  a  lemon,  a  teaspoonftd  of  moist  sugar, 

a  quarter  of  a  grain  of  cayenne,  a  mustardspoonful  of  fireah* 

i2 
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made  mustard,  half  a  saltspoonful  of  salt,  and  stir  over  the  fire 
till  browned ;  add  the  third  of  a  pint  of  stock  (No.  1),  boil  for  a 
quarter  of  an  hour ;  stir  in  a  tablespoonful  of  brandy ;  stiainy 
and  serve  in  the  dish,  but  not  poured  over  the  pork. 

305.   LEG  OF  PORK,   WITH  ITALIAN  SAUCE. 

Have  a  leg  of  very  small  pork  (not  weighing  more  than  three 
pounds  and  a  half) ;  roast  it  before  a  good  fire,  at  a  distance,  for 
two  hours,  and  serve  (the  skin  uppermost),  with  the  sauce,  made 
as  follows,  poured  over : — ^Wash,  scrape,  and  remove  the  bone  of 
one  anchov}' ;  peel  two  shalots  and  a  piece  of  garlic  the  size  of 
a  pea;  wash  three  sprigs  of  parsley;  chop  these  as  fine  as  possible, 
and  put  them  into  a  saucepan,  with  half  an  ounce  of  butter ;  stir 
over  the  fire  till  the  shalot  is  tender;  add  a  tablespoonful  of 
baked  fiour,  a  tablespoonful  of  vinegar,  a  gill  of  strong  stock 
(No.  1),  a  teaspoonful  of  capers,  chopped,  half  a  saltspoonful  of 
pepper,  half  a  saltspoonful  of  mustard ;  boil  ten  minutes ;  strain  ; 
put  the  sauce  again  into  the  saucepan ;  boil  it  up ;  add  a  table- 
spoonful of  white  wine,  and  serve  immediately. 

■ 

306.   MINCED   FORK. 

(Second  dressing.) 

Peel  and  chop  quite  -small  three  good-sized  apples,  three 
onions,  and  half  of  a  small  clove  of  garlic ;  put  them  into  a 
stewpan  with  two  ounces  of  butter,  and  stir  over  a  gentle  fire 
till  tender ;  then  add  two  dessertspoonfuls  of  vinegar  and  two 
tablespoonfuls  of  gravy ;  mince  about  three-quarters  of  a  pound 
of  cold  roast  pork  (without  fat  or  skin) ;  season  with  a  saltspoonful 
of  salt,  the  same  of  pepper,  half  a  saltspoonfiil  of  flour  of  mustard, 
and  a  teaspoonful  of  baked  fiour ;  stir  it  into  the  sauce,  and 
simmer  gently  for  twenty  minutes ;  add  the  strained  juice  of  a 
*emon,  and  serve  immediately. 

807.  FILLETS  OF  PORK,  WITH  APPLE  SAUCE. 

(Second  dressing.) 

Cut  up  about  three-quarters  of  a  pound  of  cold  roast  pork  into 
slices  the  sixth  of  an  inch  thick;  season  three  oimces  of  Gne 
crumbs  of  bread  with  a  saltspoonful  of  white  pepper,  a  grain  of 
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cayenne,  a  saltspoonful  of  salt,  and  the  sixth  part  of  a  nutm^, 
grated ;  dissolve  two  ounces  of  butter  slightly  (not  to  oil) ;  dip 
the  pork  into  the  butter,  then  into  the  crumbs,  lay  it  in  a  tin 
dish ;  chop  three  shalots  or  a  small  onion,  and  strew  over ;  pour 
the  remainder  of  the  butter  over,  and  bake  in  a  moderate  oven 
for  three-quarters  of  an  hour.  Peel  and  cut  up  five  apples ;  put 
them  into  a  saucepan,  with  two  tablespoon^ils  of  moist  sugar, 
the  grated  rind  and  strained  juice  of  a  small  lemon ;  boil  &st  till 
in  a  pulp ;  turn  it  into  the  centre  of  a  hot  dish ;  lay  the  pork 
round  tastefully,  and  send  to  table  at  once. 

308.    PORK   COLLOPS. 

(Second  dressing.) 

Gut  some  neat  slices  of  -cold  roast  pork  (about  three-quarters 
of  a  pound)  ;  take  off  the  fat ;  season  with  a  saltspoonful  of  pepper, 
a  grain  of  cayenne,  and  a  saltspoonful  of  salt;  broil  oyer  a  clear 
fire  for  eight  minutes,  and  serve  with  the  following  sauce  : — Mince 
three  apples  and  two  onions  (both  rather  large) ;  put  them  into 
a  saucepan,  with  a  wineglassful  of  Marsala,  two  tablespoonfuls  of 
moist  sugar,  and  simmer  for  an  hour ;  stir  frequently  ;  place  the 
coUops  round  the  dish,  and  the  sauce  in  the  centre.  Send  to  table 
very  hot. 

S09.  MINCED   PORE  CUTLETS. 
(Second  dressing.) 

Mince  three-quarters  of  a  pound  of  lean  roast  pork  and  two 
shalots ;  season  with  a  saltspoonful  of  salt,  half  a  saltspoonful  of 
pepper,  a  mustardspoonful  of  fresh-made  mustard,  half  a  grain  of 
cayenne,  a  quarter  of  a  saltspoonful  of  sage,  in  fine  powder,  and  a 
teaspoonful  of  baked  flour  ;  add  a  tablespoonful  of  pork  gravy 
and  one  well-beaten  c^g;  make  up  the  meat  into  the  form  of 
small  cutlets  (five  or  six)  of  equal  size ;  dredge  them  with  baked 
flour,  and  fiy  in  plenty  of  boiling  fat  till  of  a  pale  brown  colour 
(about  eight  minutes).  Serve  with  apple-sauce  made  as  follows : — 
Peel  and  cut  up  four  large  apples ;  put  them  into  a  saucepan, 
with  a  piece  of  garlic  the  size  of  a  pea,  two  tablespoonfuls  of 
moist  sugar,  and  two  tablespoonfuls  of  brandy ;  simmer  for  three- 
quarters  of  an  hour ;  beat  with  a  wooden  spoon  till  quite  smooth ; 
place  the  cutlets  round  the  dish,  and  tlie  sauce  in  the  centre. 
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810.  FORK  CUTLETS,  WITH  TOMATO  SAUCE. 

Cut  Biz  or  seTen  cutlets  from  the  fore  loins  of  small  poik,  each 
the  width  of  the  bone ;  trim  off  all  the  fat,  and  bare  the  end  of 
the  bone  about  an  inch.  Season  three  ounces  of  jSne  crumbs  of 
bread  with  a  teaspoonful  of  salt,  a  saltspoonful  of  white  pepper, 
and  tlie  »xth  part  of  a  nutmeg,  grated.  Beat  a  fresh  ^gg  on  a 
plate  for  five  minutes ;  dip  each  cutlet  into  the  egg,  and  then  into 
the  crumbs ;  let  them  stiind  ten  minutes.  Cut  the  &t  into  small 
pieces ;  put  it  into  a  frying-pan  and,  when  sufficientlj  dissolved, 
fry  the  cutlets  in  it  to  a  pale  brown  colour  (about  twenty 
minutes)  over  a  moderate  fire ;  drain  on  a  sieve  before  the  fire 
for  two  minutes.  Put  a  gill  (or  more)  of  tomato-sauce  into  a 
saucepan ;  knead  a  teaspoonful  of  baked  flour  with  half  an  ounce 
of  butter,  and  stir  in.  Place  the  cutlets  neatly  round  a  hot  dish ; 
pour  the  sauce  in  the  centre,  and  serve. 

811.  POKK  CUTLETS,  WITH  SPANISH  SAUCE. 

Have  six  chops  off  the  fore  loin  cut  the  third  of  an  inch  tiiick  ^ 
trim  off  all  the  fat  Season  three  ounces  of  fine  bread  crumbs 
with  half  a  saltspoonful  of  salt,  a  saltspoonful  of  pepper,  the 
sixth  part  of  a  nutmeg,  grated,  and  a  saltspoonful  of  mixed 
herbs ;  dip  the  cutlets  into  beaten  egg,  and  then  into  the  crumbs; 
let  them  stand  in  an  airy  place  for  a  quarter  of  an  hour ;  dip 
them  again  into  the  eqi^  and  crumbs ;  place  them  on  a  tin  di^h, 
with  three  ounces  of  butter,  and  bake  in  a  moderate  oven  for 
an  hour.  Serve  with  the  following  sauce : — ^Peel  and  cut  up  one 
large  Spanish  onion,  a  small  clove  of  garlic,  four  acid  apples;  put 
them  into  a  saucepan,  with  the  strained  juice  of  two  lemons,  a 
grain  of  cayenne,  two  grains  of  powdered  ginger,  a  tablespoonful 
of  moist  sugar,  and  stew  for  an  hour,  stirring  frequently;  add  a 
win^lassful  of  Madeira  or  sherry,  and  serve— the  cutlets  round 
the  dish,  and  the  sauce  in  the  centre. 

812.  POBK  CUTLETS,  WITH  MUSHBOOM  SAUCE. 

Cut  six  or  eight  chops,  the  width  of  the  bone,  from  the  fore 
loin  of  small  pork ;  trim  off  the  fat,  and  bare  the  end  of  the  bone 
about  4in  inch.  Mix  together  the  strained  juice  of  a  lemon,  a 
teaspoonful  of  salt,  a  saltspoonful  of  white  pepper,  a  small  onion, 
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two  sprigs  of  parslqr,  Jindy  chopped,  and  a  tablespoonful  of 
£ne  Laoca  oil ;  rub  tMs  well  over  the  cutlets,  and  let  them 
remain  for  two  hours ;  dip  each  one  into  ihe  beaten  egg,  and  then 
into  fine  crombs  of  bread.  Dissolve  the  fat  in  a  bright  fiying- 
pan,  and  fiy  the  cutlets  in  it  till  of  a  pale  brown  colour  on  both 
sides  (about  twenty  minutes)  ;  drain  on  a  siere  for  two  minutes 
before  the  ^^.  Place  the  cutlets  neatly  on  a  yery  hot  dish; 
pour  the  following  sauce  over,  and  send  to  table  immediately  \— 
Peel,  dean,  and  chop  fine  four  moderate-sized  mushrooms ;  season 
Ihem  with  half  a  saltspoonfdl  of  salt,  a  grain  of  cayenne,  the 
eighth  part  of  a  nutmeg,  grated,  a  teaspoonfiil  of  tarragon  vinegar, 
and  the  juice  of  half  a  lemon ;  put  them  into  a  saucepan,  with  an 
ounce  of  butter,  and  stir  over  the  fire  for  ten  minutes ;  add  three 
tablespoonfuls  of  stock  (No.  1) ;  boil  up  quickly  for  five  minutes ; 
stir  in  a  tablespoonful  of  Marsala,  and  serve  at  once. 

318.  pig's  PJBT. 

A  pig's  irj  must  be  quite  fresh ;  one  of  a  small  pig  will  weigh 
one  pound  and  a  half.  Wipe  it  quite  dry,  and  cut  each  part  into 
pieces  about  three  inches  long  and  the  third  of  an  inch  thick ; 
dredge  both  sides  with  dried  fiour,  and  season  with  a  teaspoonfiil 
of  salt,  two  saltspoonfiils  of  pepper,  and  a  teaspoonful  of  dried  sage, 
in  very  fine  powder ;  fiy  in  plenty  of  good  lard  till  of  a  pale  brown 
colour  on  both  sides  (about  twenty-five  minutes).  Serve  with 
two  shalots,  finely  chopped  and  strewn  over,  or  with  sauce  made 
as  foUows : — Chop  fine  one  large  apple  and  two  laige  onions,  and 
fxj  till  perfectly  tender  in  a  quarter  of  a  pound  of  butter ;  stir  in 
a  tablespoonful  of  baked  flour,  a  grain  of  cayenne,  a  teaspoonfiil 
of  mustard,  two  saltepoonfuls  of  salt,  a  tablespoonful  of  vinegar, 
a  teaspoonfhl  of  moist  sugar ;  stir  over  the  fire  for  five  minutes ; 
add  two  tablespoonfuls  of  Marsala,  and  serve  in  the  centre  of  the 
dish. 

314.  BATH  CHAP. 

Soak  the  chap  for  twelve  hours  in  cold  water ;  scrape  and  wash 
it ;  put  it  into  a  saucepan,  with  plenty  of  cold  water,  and  boil 
gently  fi>r  two  hours  and  a  half.  Take  off  the  skin ;  trim  off  the 
rough  parts,  and  serve,  with  young  greens  or  Brussels  sprouts  aa 
a  garnish. 
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815.   CHINE  OP  PORK. 

Put  the  chine  into  plenty  of  cold  water,  and  simmer  genily  till 
d\me,  allowing  thirty  minutes  to  the  pound  after  it  boils.  Garnish 
with  any  kind  of  sprouts. 

816.   BOILED   LEG  OP  PORK. 

A  leg  of  pork  salted  is  the  most  delicate  when  about  four  pounds 
weight,  and  two  days  in  pickle  is  sufficient.  Put  it  into  warm 
water,  the  skin  uppermost ;  boil  up  quickly ;  skim ;  then  simmer 
gently  for  two  hours.  Place  it  on  a  hot  dish,  the  skin  upper- 
most ;  pour  a  teacupful  of  the  water  it  was  boiled  in  over  it,  and 
serve,  with  greens  and  peas-pudding  apart 

817.   TO  BOIL  A  KEW  OR  GREEN  HAM. 

Put  the  ham  into  an  iron  pot,  the  skin  uppermost,  and  more 
than  cover  it  with  cold  water;  boil  up  quickly,  skim,  then 
simmer  till  done,  allowing  twenty-five  minutes  to  the  pound ; 
take  it  up  by  the  knuckle,  to  avoid  putting  a  fork  into  the  thick 
part,  and  thus  letting  out  the  juice ;  pull  off  the  skin ;  trim  off 
any  rough  brown  pieces,  and  powder  the  hapa  over  with  brown 
baked  crumbs  {see  receipt).  Cut  a  neat  frill  of  white  paper  three 
inches  deep ;  roll  it  round  the  knuckle,  and  send  the  ham  to  table 
on  a  drf/  warm  dish. 

818.   TO  BOIL  AN  OLD  HAM. 

Soak  the  ham  in  plenty  of  cold  water  for  twenty-four  hours ; 

put  it  into  a  large  pot  with  plenty  of  cold  water ;  boil  up  slowly  ; 

skim ;  then  simmer  very  gently  till  done,  allowing  twenty-eight 

minutes  to  the  pound.     Serve  as  directed  in  the  foregoing  receipt, 

or  glaze  it  {see  receipt  for  making  glaze). 

NoTB.— If  the  ham  weiglu  more  than  tirelve  pounds,  allow  a  quarter  of 
an  hour  for  each  pound  beyond  that,  up  to  sixteen  pounds ;  and  beyond  that 
that  weight,  ten  minutes  for  each  pound. 

819.   BAKED  HAM. 

A  ham  (York)  that  has  been  kept  one  year,  and  about  fourteen 
pounds  weight,  is  the  best  to  bake.  Soak  it  one  night  in  cold 
water ;  scrape  and  well  wash  it ;  put  it  into  an  iron  pot,  with  a 
large  onion,  two  or  three  carrots,  a  head  of  celery,  a  turnip,  a 
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handful  of  parslej,  four  cloves,  ten  peppercorns,  a  blade  of  mace, 
a  clove  of  garlic,  two  tablespoonfuls  of  moist  sugar,  and  sufficient 
cold  water  to  well  cover  it ;  boil  up  gently ;  skim ;  then  simmer 
for  two  hours.  Make  a  paste  as  follows : — ^Rub  two  pounds  of 
dripping  into  three  pounds  of  flour  and  three  pints  of  bran  ;  add 
enough  hot  water  to  make  it  into  a  firm  paste ;  roll  it  out  about 
half  an  incl*  thick ;  put  in  the  ham ;  press  the  paste  round  it 
that  it  may  perfectly  adhere  and  keep  in  the  juices ;  place  it  on 
a  tin  dish,  and  bake  in  a  gentle  oven  for  six  hours  and  a  half.  If 
to  be  served  cold,  let  it  remain  in  the  paste  till  quite  cold  ;  then 
crack  the  paste,  pull  off  the  skin,  wipe  the  fat  with  a  clean  sofl 
cloth;  brush  it  thickly  over  with  glaze;  put  a  frill  round  the 
knuckle ;  garnish  with  savoury  jelly  or  parsley,  and  serve.  If  to 
be  used  hot,  garnish  with  spinach,  mashed  turnips,  or  carrots. 


320.   YOKK  HAM. 
(Cooked  in  the  Spanish  way.) 

Soak  the  ham  in  plenty  of  cold  water  for  twenty- four  hours ; 
scrape  and  wash  it  well ;  put  it  into  a  large  iron  pot,  ekin 
uppermost,  and  more  than  cover  it  with  cold  water;  boil  up 
slowly,  then  simmer  for  an  hour.  Take  out  the  ham,  wash  it  in 
cold  water;  put  it  back  into  the  pot,  and  cover  it  with  stock 
(No.  1)  instead  of  water ;  add  two  cloves  of  garlic,  one  large  onion, 
two  carrots,  two  turnips,  a  head  of  celery,  a  teaspoonful  of  mus- 
tard-seed, three  tablespoonfuls  of  moist  sugar,  six  cloves,  an  inch 
of  bruised  ginger,  a  laurel  and  a  bay  leaf,  and  a  handful  of 
parsley ;  simmer  very  gently  till  done,  allowing  firom  the  time  of 
boiling  up  in  the  stock  twenty-six  minutes  to  the  pound ;  two 
hours  before  it  is  done  pour  in  a  bottle  6f  Marsala  or  sherry,  and 
keep  the  lid  closely  down  till  done ;  put  the  ham  with  the  stock 
into  an  earthen  pan,  and  let  it  remain  till  quite  cold.  Take  off 
the  skin,  wipe  the  &t  with  a  soft  cloth ;  brush  it  over  with  good 
glaze ;  tie  a  neatly-cut  paper  frill  round  the  knuckle ;  garnish 
with  savoury  jelly,  and  serve.  If  required  hot,  take  off  the  skin  ; 
cover  the  fat  with  a  sheet  of  blotting-paper ;  lay  the  loose  skin 
over  that,  and  bake  in  a  gentle  oven  for  an  hour  ;  glaze ;  and 
garnish  with  spinach. 
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321.   WESTFHALU  HAM. 

Soak  the  ham  for  forty-eight  hours,  changing  the  water  aeveral 
times.  Follow  the  preceding  receipt,  sabstitating  daret  for 
aheny,  and  simmering  gently  thirty-fiye  minutes  to  the  pound 
after  the  stock  is  put  in.  These  hams  are  best  cold,  and  must 
be  glazed,  and  garnished  with  savoury  jelly. 

822.   POTTED  HAM. 

Out  up  any  cold  ham  into  thin  slices ;  trim  off  all  &t,  gristle, 
and  outside  pieces;  mince  small;  season  one  pound  with  two 
teaspoonMs  of  fresh-made  mustard,  half  a  cayennespoonful  of 
cayenne,  a  saltspoonful  of  white  pepper,  and  the  fourth  part  of  a 
nutm^,  grated ;  pound  the  ham  till  in  a  smooth  soft  paste ;  add 
six  ounces  of  fresh  butter,  dissolved  ;  continue  to  pound  till  well 
mixed;  press  the  ham  into  small  raised  pie,  or  common  pie- 
dishes  ;  pour  over  the  top  of  each  one  ounce  and  a  half  of  fresh 
butter,  dissolved,  and  keep  in  a  cool  place  till  required. 

323.    MOCK   BRAWN. 

Take  the  ears,  eye-pieces,  feet,  and  tongue  of  a  middle-sized 
hog;  salt  them  with  one  pound  of  common  salt  and  a  quarter  of 
an  ounce  of  saltpetre  for  five  days ;  boil  them  (put  them  on  in 
cold  water)  very  gently,  till  quite  tender ;  pull  out  the  bones,  and 
cut  the  meat  into  pieces  the  size  of  a  walnut.  Boil  also  two  ox 
feet  till  perfectly  tender ;  take  out  the  bones  and  all  the  meat, 
leaving  only  the  skin ;  press  the  skin  flat  on  a  board ;  cut  up  the 
nice  part  of  the  feet,  and  mix  with  the  pork.  Place  the  meat  on 
the  skin ;  roU  it  up  quite  tight ;  put  it  into  a  strong  cloth  ;  sew  it 
up,  boil  for  two  hours,  then  press  it  into  a  round  pan  or  mould 
that  will  just  contain  it ;  put  a  heavy  weight  upon  it,  and  let  it 
remain  till  the  next  day ;  then  turn  it  out.  Serve  with  moist 
sugar  and  vinegar. 

Non.— The  Ibnn  thoold  be  that  of  a  small  Stilton  cheeae. 

324.   TO  CURE  A  HAM. 

One  pound  of  treacle,  one  pound  of  salt,  one  ounce  of  bay  salt, 
two  ounces  of  saltpetre,  a  quarter  of  an  ounce  of  salt  prunella ; 
put  these  ingredients  into  a  saucepan  and  let  it  stand  by  a  slow 
fire  till  quite  in  a  liquid ;  then  boil  up ;  when  quite  cold,  pour 
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it  over  the  bam,  and  let  it  remain  in  tliia  pickle  for  a  month.  It 
moflt  be  turned  and  well  rubbed  every  day.  Hang  it  in  a  dry 
warm  place  till  quite  dry.  A  large  leg  of  mutton  may  be  cured 
in  the  same  way,  but  it  will  not  require  more  than  ibree  weeks, 
and  should  be  eaten  as  soon  as  it  is  dry. 

325.   TO  CUBE  A  TONGUE. 

A  teacupful  of  moist  sugar,  half  a  pound  of  salt,  half  an  ounce 
of  saltpetre,  and  half  an  ounce  of  bay  salt ;  rub  these  well  into 
the  tongue,  and  let  it  remain  in  pickle  for  three  weeks;  and  if  a 
yery  large  one,  four  weeks;  rub  it  well,  and  turn  it  eveiy  day. 

826.   SAVOUEY  WHITE  PUDDINGS. 

The  fiy  of  a  firesh-killed  pig,  one  pound  of  the  inside  fat,  one 
pound  of  lean  pork,  two  onions,  a  small  clove  of  garlic,  four 
sprigs  of  parsley,  two  sprigs  of  chervil,  four  sage  leaves ;  all 
minced  fine ;  six  ounces  of  crumbs  of  bread,  boiled  in  milk  (a 
pint)  till  in  a  pulp,  four  yolks  and  two  whites  of  fresh  egga ; 
season  with  three  teaspoonfuls  of  fine  salt,  one  teaspoonM  of 
powdered  loaf  sugar,  two  teaspoonfiils  of  white  pepper,  one  tea- 
spoonful  of  fiour  of  mustard,  the  fourth  part  of  a  nutmeg, 
grated,  one  grain  of  powdered  mace,  the  grated  rind  of  a  lemon, 
and  two  grains  of  coriander-seeds  in  powder ;  add  three  ounces 
of  baked  flour ;  stir  the  mixture  well,  and  put  it  into  pig's- skins 
that  have  been  thoroughly  cleansed ;  secure  both  ends,  and  tie 
it  into  puddings  of  six  inches  in  length,  leaving  room  in  each  to 
swell ;  put  them  into  warm  water,  boil  up,  then  simmer  gently 
for  two  hoxu^.  Hang  them  in  a  cool  place  to  keep  till  wanted. 
Broil  or  roast  before  the  fire  for  twenty-five  minutes,  and  serve 
on  a  napkin  very  hot. 

327.   BLA(^  PUDDINGS. 

A  quart  of  firesh-killed  pig's  blood,  one  pound  of  tbe  inside 
fiit  of  the  pig,  cut  into  pieces  a  quarter  of  an  inch  square,  three- 
quarters  .of  a  pound  of  rice,  boiled  for  half  an  hour  in  water, 
then  drained ;  two  onions,  and  a  small  clove  of  garlic,  chopped 
small,  half  a  saltspoonful  of  mixed  sweet  herbs,  two  sprigs  of 
chervil,  chopped ;  season  with  two  saltspoonfuls  of  dry  salt,  l^ee 
saltspoonfuU  of  black  pepper,  two  grains  of  bruised  mustaixi-seedy 
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two  grains  of  coriander-seed,  in  powder,  the  sixth  part  of  a 
nutmeg,  grated,  and  a  grain  of  cayenne ;  stir  the  mixture  well, 
and  put  it  into  large  well-cIeansed  skins;  secure  both  ends, 
leaving  room  for  the  pudding  to  swell ;  drop  them  into  boiling 
water,  and  boil  gently  for  an  hour.  Hang  them  up  in  a  cool 
place  to  keep  till  required.  Broil  or  roast,  and  serre  yery  hot  on 
a  napkin.  They  will  require  about  three-quarters  of  an  hour  by 
a  slow  fire. 
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(Directions  for  trasung  are  not  given.  In  London  it  is  better  done  by 
the  ponltezer;  and  in  the  conntiy  most  cooks  are  well  able  to  manage  with- 
oat  directions.) 

828.   BOILED  TURKEY,  WITH   CELEBY  SAUCE. 

Make  a  stuffing  as  follows : — Chop  half  a  pound  of  beef  suet, 
rub  two  ounces  of  bread  into  fine  crumbs,  chop  enough  fresh 
parsley  to  fill  a  tablespoon ;  mix  these  together,  and  season  with 
a  saltspoonful  of  salt,  half  a  saltspoonful  of  white  pepper,  the 
eighth  part  of  a  nutmeg,  grated,  the  grated  rind  of  half  a  lemon, 
and  the  strained  juice ;  half  a  saltspoonful  of  mixed  sweet  herbs, 
half  a  saltspoonful  of  thyme ;  add  two  well-beaten  fresh  eggs  and 
two  tablespoonfuls  of  cream.  Put  this  stufiing  into  the  breast  of 
the  turkey ;  fasten  the  skin  loosely  over  it ;  rub  the  turkey  with 
a  cut  lemon ;  cover  the  breast  with  thin  slices  of  fat  bacon ;  tie  it 
in  a  clean  white  cloth ;  put  it  into  an  iron  pot  with  sufficient 
water  to  cover  it ;  boil,  up  quickly,  then  simmer  gently  till  done. 
A  poult  requires  an  hour  and  a  quarter  from  the  time  of  boiling 
up ;  a  turkey  weighing  ten  pounds,  two  hours ;  one  of  fifteen 
pounds,  two  hours  and  a  half.  The  greatest  care  must  be  taken 
that  it  only  just  simmers  the  whole  of  the  time.  Take  it  out  of 
the  cloth,  remove  the  bacon,  and  pull  out  the  skewers.  Place  the 
turkey  on  a  hot  dish;  pour  half  a  pint  of  the  following  sauce  over 
the  breast ;  put  the  rest  of  the  sauce  in  a  tureen,  and  serve  im- 
mediately. 

NoTB. — Reserve  the  liquor  in  an  earthen  uncovered  pan  for  soup. — See 
'Economical  Soups.' 

329.   CELEBY  SAUCE. 

Wash  two  heads  of  fine  white  celery,  and  cut  it  into  small 
pieces ;  put  it  into  a  pint  and  a  quarter  of  new  milk,  and  simmer 
till  quite  tender  (about  an  hour),  then  rub  it  through  a  fine  sieve ; 
beat  the  yolks  o^four  fresh  eggs  with  a  gill  of  thick  cream ;  mix 
all  together,  and  stir  over  a  gentle  fire  for  ^re  or  six  minuteBi  tiU 
the  sauce  thickens,  and  serve  as  directed. 
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880.  BONED  TUBKET,  STUFFED  WITH  TONGUE  AND 

FOBGEMEAT. 

Boil  a  tnuUl  pickled  tongae  dowlj  for  three  hours ;  ddn  it 
and  trim  off  the  root,  leaying  only  a  portion  of  the  fat.  Make  a 
stuffing  as  in  the  preceding  receipt,  send  them  both  to  tihe 
poulterer  to  be  put  into  the  turkey.  Then  follow  the  preceding 
receipt  in  all  things. 

881.   TUB£ET'S  LEGS,  BBOILED. 

(Second  dreflsiag.) 
Score  the  meat  of  the  legs  at  half-inch  distances,  and  three* 
quarters  of  an  inch  deep.  Mix  a  ssltspoonM  of  white  pepper,  a 
quarter  of  a  saltspoonful  of  cayenne,  a  mustardspoonful  of  fresh- 
made  mustard,  a  saltspoonful  of  salt,  a  piece  of  garlic  the  size  of 
a  split  pea,  and  the  strained  juice  of  a  lemon ;  well  mix  this 
seasoning,  and  rub  it  into  the  divisions  and  oyer  the  l^gs.  Place 
them  on  a  gridiron  over  a  bright  fire,  and  broil  for  twenty  minutes 
at  a  distance ;  turn  them  that  they  may  be  nicely  browned  all 
over.  Place  the  legs  on  a  hot  dish,  rub  each  over  with  half  an 
ounce  of  butter,  and  send  to  the  table  veiy  hot. 

NoTB.— Every  receipt  given  for  fowli  may  be  followed  for  tuzkejB. 

883.  TUBKET,  STUFFED  AND  BOASTED. 

Make  a  stuffing  as  follows: — Scrape  half  a  pound  of  lean 
pork,  a  quarter  of  a  pound  of  lean  veal,  two  ounces  of  lean  ham, 
and  half  a  pound  of  beef-suet ;  rub  two  ounces  of  crumb  of 
bread  to  powder;  chop  sufficient  parsley  to  fill  a  tablespoon; 
mix  these  together.  Season  with  the  sixth  part  ofanutm^, 
grated,  the  grated  peel  of  a  lemon,  a  saltspoonful  of  white  pepper, 
a  grain  of  cayenne,  a  saltspoonful  of  loaf  sugar,  a  saltspoonful  and 
a  half  of  salt,  and  two  saltspoonfuls  of  mixed  sweet  herbs  in  fine 
powder.  Put  the  whole  into  a  mortar,  and  pound  till  in  a  smooth 
paste ;  add  three  well-beaten  eggs,  leaving  out  one  white,  and 
the  strained  juice  of  a  lemon ;  when  well  mixed,  fill  the  crop  of 
the  turk^;  &sten  the  skin  loosely  over ;  put  the  remainder  in  the 
body  ;  cover  it  with  sheets  of  white  paper,  thickly  spread  with 
butter  or  lard  (half  a  poimd).  Hang  it  before  a  laige  fire,  near 
for  the  fijrst  twenty  minuteS|  then  at  a  distance  till  done ;  baste 
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frequentlj.  A  poult  will  require  about  an  hour  and  a  quarter ;  a 
turkey  weighing  nine  pounds,  two  hours  and  a  quarter ;  and 
beycmd  that,  allow  ten  minutes  for  every  pound.  Half  an  hour 
before  servingi  take  off  the  paper,  dredge  slightly  with  baked 
flour,  and  baste  with  dissolved  butter  till  done.  Make  gravy  as 
fellows :— Bub  a  stew  pan  twice  across  the  bottom  with  garlic ; 
put  into  it  two  ounces  of  butter,  an  onion,  a  carrot,  and  half  a 
head  of  celery  sliced ;  one  pound  of  lean  beef,  half  a  pound  of 
lean  veal,  an  ounce  of  lean  ham,  two  mushrooms,  two  truffles, 
one  dove,  a  quarter  of  an  inch  of  mace,  four  white  peppercorns, 
a  teaspoonful  of  loaf  sugar,  a  saltspoonful  of  flour  of  mustard,  a 
saltspooniul  of  salt,  and  four  sprigs  of  parsley.  Let  it  stand  by 
the  side  of  the  fire  for  an  hour,  to  brown  the  meat  and  extract 
the  gravy ;  add  a  quart  of  warm  water,  and  simmer  gently 
(skimming  frequently)  for  three  hours  and  a  half.  Mix  a  table- 
spoonful  of  baked  flour  with  a  wineglassful  of  white  wine,  and 
stir  it.  Boil  flut,  and  skim  for  twenty  minutes ;  then  strain ; 
place  the  turkey  on  a  hot  dish ;  pull  out  the  skewers ;  pour  a 
little  gravy  into  the  dish  (not  over  the  turkey),  and  the  remainder 
into  a  tureen,  and  send  to  table  immediately. 

KoTB. — Truffles  (four  thinlj  sHoed)  will  improve  the  stuffing.  Simple 
veal  itofflng  or  pork  sansagemeat  may  be  used  where  expense  and  time  are 
of  oonseqiienoe. 

888.   BOAST  FOWL,  WITH  GBAYT  AND  BBBAD  SAUCE. 

Put  the  fowl  in  a  sheet  of  white  paper  thickly  spread  with 
fresh  lard  (two  ounces) ;  hang  it  before  a  good  Are ;  dose  for  the 
first  ten  minutes,  then  at  a  distance  till  done ;  baste  frequently ; 
ten  minutes  before  serving,  take  off  the  paper,  and  baste  with  dia- 
Holved  butter  (two  ounces).  Spring  chickens  require  half  an  hour ; 
a  moderate-sized  fowl^  fifiy  minutes ;  and  a  capon,  an  hour  and  a 
quarter.  Place  the  fowl  on  a  hot  dish,  pull  out  the  skewers,  and 
serve  with  or  without  gravy  in  the  dish,  but  with  gravy  in  a  tureen 
and  bread-sauce,  both  made  as  follows : — Put  into  a  small  stew- 
pan  an  ounce  of  butter,  an  onion,  sliced,  four  slices  of  carrot, 
three  slices  of  cdeiy,  a  teaspoonful  of  moist  sugar,  and  three- 
quarters  of  a  pound  of  gravy  beef;  simmer  gently  over  the  fire 
till  the  whole  is  nicely  browned ;  then  add  a  saltspooniul  of  flour 
of  mustard,  a  saltspoonful  of  salt,  one  clove,  and  a  pint  and  a  half 
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of  warm  water ;    Bimmer  (akimming    oflen)   very  gentlj,    till 

reduced  to  half  the  quantity.     Knead  an  ounce  of  butter  with  h 

deflsertspoonful  of  flour,  and'  stir  in,  add  a  teaspoonful  of  soy. 

Boil  ten  minutes,  and  strain.     Rub  four  ounces  of  crumb  of  bread 

one  day  old,  in  a  coarse  clean  cloth  till  in  line  crumbs.     Put  it 

into  a  bright  saucepan,  with  two  ahalots,  f  nely  chopped,  one  clove, 

two  allspice,  three  peppercorns,  and  three-quarters  of  a  pint  of 

new  milk ;  boil  till  the  milk  is  absorbed  (twenty  minutes),  take 

out  the  spice,  and  rub  the  bread  through  a  fine  hair  sieve.     Put 

it  again  into  the  saucepan  ;  boil  up ;  stir  in  a  teaspoonful  of  thick 

cream  or  a  quarter  of  an  ounce  of  fresh  butter,  and  serve  in  a 

tureen.      ^ 

NoTB.— The  quantity  of  graTy  and  sauce  given  is  sufficient  for  a  pair  ct 
chickens  or  a  capon. 

334.    CAPON,   STUFFED   WITH   ITALIAN   FORCEMEAT. 

Scrape  half  a  pound  of  lean  veal  from  the  fillet,  chop  a  quarter 
of  a  pound  of  veal  suet,  scrape  an  ounce  of  lean  ham,  boil  three 
fresh  ^gs  twelve  minutes ;  pound  the  whole  (except  the  whites 
of  the  eggs)  till  in  a  paste ;  season  with  half  a  saltspoonful  of 
white  pepper,  half  a  saltspoonful  of  flour  of  mustard,  half  a  salt- 
spoonful  of  salt,  the  sixth  part  of  a  nutmeg,  grated,  the  grated 
rind  of  half  a  lemon,  half  a  saltspoonful  of  mixed  sweet  herbs, 
and  a  teaspoonful  of  finely  chopped  parsley ;  add  two  well- 
beaten  eggs,  clean  and  slice  three  truffles,  mix  them  with  the 
stuffing.  Raise  the  skin  from  the  upper  part  of  the  breast ;  lay 
in  as  much  forcemeat  as  it  will  contain  to  look  well ;  put  the 
remainder  into  the  body;  cover  the  capon  with  paper  spread 
with  butter  (three  ounces),  and  roast  before  a  good  fire  for  an 
hour  and  a  half,  basting  frequently.  Serve  with  gravy  made  as 
directed  in  the  preceding  receipt. 

335.   BOILED  FOWLS,  WITH  WHITE  SAUCE. 

Let  the  fowls  be  neatly  trussed  for  boiling ;  place  them  in  a 
stewpan,  and  cover  them  with  new  milk ;  boil  up  quickly,  then 
simmer  as  gently  as  possible  till  done.  Spring  chickens  will 
require  sixteen  minutes ;  fine  fowls  twenty-five  minutes  ;  capons, 
from  forty  to  fifly  minutes.  In  each  case  the  time  to  be  reckoned 
from  the  boiling  up.  Make  a  sauce  as  follows : — Knead  two 
dessertspoonfuls  of  baked  flour  with  three  ounces  of  butter,  and 


BOILED  AKD   FBICASSEED   FOWL.  129 

Stir  into  it  the  third  of  a  pint  of  the  milk  the  fowls  are  boiling  in ; 
boil  ten  minutes;  add  a  gill  of  thick  cream  ;  place  the  fowls  on 
a  hot  dish,  draw  out  the  skewers.  Pour  half  of  the  sauce  over 
the  breasts,  and  serre  the  rest  in  a  tureen. 

NoTB. — About  three  quarts  of  milk  will  be  required  for  two  good-sised 
fowls.  If  reserred  in  an  earthen  pan,  it  will  make  excellent  soup,  by  adding 
onions^  garlie,  celery,  carrots,  salt,  pepper,  a  hay  leaf^  the  bones  of  the  fowl, 
and  a  thick  slice  of  cmmb  of  bread ;  boil  for  two  hours,  then  rub  through  a 
siere. 

336.  BOILED  FOWL,  WITH  PABSLET  SAUCE. 

For  time,  see  preceding  receipt.  Dip  the  fowl  in  hot  water  for 
one  minute,  and  rub  it  well  over  with  a  cut  lemon.  This  process 
will  make  it  white.  Cover  the  breast  with  a  thin  slice  of  fat 
bacon ;  tie  the  fowl  in  a  clean  white  cloth ;  put  it  into  a  sauce- 
pan (breast  uppermost)  with  just  sufficient  cold  water  to  cover 
it ;  boil  up  quickly,  then  simmer  gently  till  done.  Wash  a  good 
bunch  of  parsley  in  salted  water ;  dip  it  twice  into  boiling  water ; 
chop  the  leaves  quite  fine ;  knead  a  quarter  of  a  pound  of  butter 
with  a  tablespoonful  of  baked  flour,  and  stir  into  the  third  of  a 
pint  of  the  water  the  fowl  is  boiled  in ;  simmer  five  minutes ; 
stir  in  a  dessertspoonful  of  the  chopped  parsley ;  place  the  fowl 
on  a  hot  dish  (without  the  bacon),  draw  out  the  skewers ;  pour 
half  of  the  sauce  over  the  breast,  and  serve  the  remainder  in  a 
tureen,  and  send  to  table  at  once. 

837.   FBICASSEED  FOWL,  WHITE. 

Cut  a  young  fowl  up  into  joints,  and  put  it  into  cold  water  for 
an  hour  to  blanch ;  wipe  it  dry,  and  dredge  each  piece  with  baked 
fiour ;  put  it  into  a  stewpan  with  sufficient  milk  to  just  cover  it 
(about  three-quarters  of  a  pint),  and  the  following  ingredients 
tied  in  a  piece  of  thin  muslin  : — ^A  shalot,  four  sprigs  of  parsley^ 
a  sprig  of  thyme,  two  leaves  of  tarragon,  an  inch  of  thin  lemon 
peel,  half  of  a  laurel  leaf,  a  quarter  of  an  inch  of  mace,  one 
clove,  and  a  piece  of  nutmeg  (about  an  eighth  part  of  one) ;  put 
it  in  the  midst  of  the  fowl ;  add  a  teaspoonful  of  salt  and  a  tea- 
spoonful  of  loaf-sugar ;  boil  up  quickly ;  then  simmer  very  gently 
for  three-quarters  of  an  hour ;  take  out  the  bag ;  place  the  fowl 
on  a  hot  dish  ;  pour  over  it  the  strained  juice  of  a  lemon.    Beat 
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the  yolks  of  two  eggs  with  half  a  gill  of  thick  cream ;  stir  it  into 
the  sauce  for  three  minutes  over  the  fire ;  pour  the  sauce  otct 
the  fowl,  and  serve  at  once. 

388.   FBIGASSEED   FOWL,  BEOWN. 

Cut  up  a  young  fowl,  and  put  it  into  cold  water  for  an  hour ; 
wipe  it  dry,  and  dredge  it  with  baked  flour ;  dissolve  six  ounces 
of  butter  in  a  stewpan,  put  in  the  fowl ;  shake  the  pan  frequently, 
and  let  it  simmer  till  nicely  browned  (about  twenty  minutes) ; 
clean  twenty  button  mushrooms,  chop  two  shalotfl^  and  one 
truffle ;  put  them  into  the  stewpan  ;  add  a  teaspoonful  of  salt,  a 
saltspoonful  of  white  pepper,  the  tenth  part  of  a  nutmeg,  grated, 
a  tea^onful  of  tarragon  vinegar,  a  wineglassful  of  white  wine,  a 
tablespoonful  of  baked  flour,  and  half  a  pint  of  any  stock; 
simmer  very  gently  twenty  minutes  longer,  shaking  the  pan  fre- 
quently ;  add  \he  juice  of  half  a  lemon ;  place  the  fowl  neatly  on 
a  hot  dish ;  pour  the  sauce  over,  and  serve  immediately. 

889.   BROILED   CHICKEN,  WITH  MUSHROOM  SAUCE. 

Split  a  chicken  down  the  back,  and  press  it  flat.  Have  two 
sheets  of  white  paper ;  spread  each  thickly  with  butter  the  exact 
size  of  the  chicken  (about  two  ounces  on  each);  strew  over  each 
half  a  saltspoonful  of  salt,  a  qxiarter  of  a  saltspoonful  of  white 
pepper,  and  a  saltspoonful  of  finely-chopped  parsley;  lay  the 
chicken  on  one,  and  cover  it  with  the  other ;  roll  the  edges  se- 
curely to  keep  in  the  butter,  and  broil  over  a  bright  fire,  at  a 
distance,  for  half  an  hour.  Clean  twelve  button  mushrooms,  put 
them  into  a  small  saucepan^  with  half  a  saltspoonful  of  salt,  half  a 
saltspoonful  of  loaf  sugar,  a  teaspoonful  of  vinegar,  a  teaspoonful 
of  brandy,  and  a  teacupful  of  any  good  stock ;  boil  quiddy  for 
ten  minutes ;  tske  off  the  paper,  lay  the  chicken  on  a  hot  dish, 
breast  uppermost,  pour  the  sauce  over,  and  serve. 

840.   FOWL,  FRICASSEED  IN  OIL. 

Gut  up  a  yotmg  fowl  into  joints,  and  put  it  into  cold  water  fi>r 
two  hours ;  wipe  it  quite  diy.  Put  a  pint  of  the  best  salad  oil 
into  a  bright  stewpan,  and  when  warm,  put  in  the  fowl,  with  a 
teaspoonful  of  salt,  two  moderate-sized  mushrooms,  and  three 
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truffles,  cleaned  and  cut  up ;  one  shalot,  a  sprig  of  thjme,  four 
sprigs  of  parsley,  and  a  baj  leaf.  Boil  up  qtdcklj ;  then  simmer 
till  the  fowl  is  a  pale  yellow  colour  (about  three-quarters  of  an 
hour).  Make  the  foUowing  sauce : — Clean  twelve  button  mush- 
rooms, chop  two  shalots  and  one  trtiffle ;  put  them  into  a  saucepan 
with  sufficient  of  the  oil  the  £>wl  is  cooked  in  to  well  moisten 
them ;  stir  over  a  quick  fire  for  ten  minutes.  Add  a  saltspooniul 
of  salt,  a  saltspooniul  of  sifted  sugar,  the  juice  of  a  lemon 
(strained),  and  half  a  gill  of  Marsala.  Drain  i^e  fowl  on  a  cloth, 
place  it  neatly  on  a  hot  dish,  pour  the  sauce  over,  and  send  to 
table  immediately. 

341.   MARENGO  OF  FOWL. 

Out  a  fine  yoimg  fowl  into  joints,  divide  the  legs  from  the 
thighs,  and  the  pinions  firom  the  wings ;  cut  the  breast  off  the 
bone  in  four  neat  slices.  Put  the  prime  pieces  into  a  basin  ot 
cold  water,  with  a  teaspooniul  of  salt,  half  a  dove  of  garlic,  and 
a  teaspoonful  of  tarragon  vinegar ;  let  them  remain  for  three 
hours.  Put  Ihe  remainder  of  the  fi>wl  in  a  saucepan,  with  a  small 
carrot  and  an  onion,  sliced,  half  a  pound  of  gravy  beef,  a  quarter 
6f  a  pound  of  lean  veal,  two  ounces  of  ham,  one  clove,  a  small 
blade  of  mace,  and  an  ounce  of  butter ;  let  it  stand  by  the  fire  to 
brown  the  meat ;  add  a  quart  of  water,  boil  up  quickly,  skim ; 
then  simmer  for  three  hours.  Knead  two  ounces  of  butter  with 
a  tablespoonful  of  flour ;  stir  it  into  the  gravy  and  boil  fast,  till  it 
is  reduced  to  half  a  pint ;  then  strain.  Add  twelve  button  mush- 
rooms, nicely  cleaned,  and  a  wineglaasftd  of  Madeira  or  Marsala. 
Wipe  the  fowl  dry,  dredge  it  with  baked  flom*,  and  fry  it  in 
butter  (six  ounces)  till  of  a  deep  yellow  colour  (about  half  an 
hour).  Boil  six  good-sized  potatoes ;  mash  them  with  a  wooden 
spoon ;  add  a  saltspoonfdl  of  salt,  two  ounces  of  butter,  and  four 
tablespoonfula  of  good  cream ;  beat  till  quite  light  and  smooth. 
Lay  the  potatoes  in  the  centre  of  a  hot  dish  in  the  form  of  a 
cone ;  place  the  fowl  neatly  round,  resting  on  the  potatoes ;  pour 
over  the  sauce,  and  serve  immediately. 

342.   BBAISED  FOWL,   WITH  TOMATOES. 

Have  a  fine  young  fowl  trussed  for  boiUng ;  cover  the  breast 
with  writing  paper,  thickly  spread  with  butter  (three  ounces). 
Make  a  stewpan  hot,  rub  the  bottom  three  times  across  with  a 
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piece  of  fresh-cut  garlic ;  put  in  the  fowl ;  pour  over  half  a  pint 
of  Btrong  veal  gravy ;  boil  up  quickly,  then  place  the  pan  where 
it  will  only  just  simmer.  Slice  six  large  ripe  tomatoes;  chop 
one  shalot ;  season  with  a  teaspoonful  of  salt,  a  saltspoonful  of 
white  pepper,  a  grain  of  cayenne,  the  sixth  part  of  a  nutm^, 
grated,  half  a  saltspoonful  of  ilour  of  mustard,  a  quarter  of  a 
saltspoonful  of  powdered  ginger ;  add  the  strained  juice  of  two 
lemons,  and  a  win^lassful  of  Marsala.  Baste  the  fowl  with  the 
gravy  frequently,  and  when  it  has  simmered  three-quarters  of  an 
hour,  put  in  the  tomatoes.  Stir  and  boil  up ;  then  continue  the 
slow  simmering  and  basting  for  another  hour  and  a  quarter. 
Take  the  paper  off  the  breast,  lay  the  fowl  on  a  hot  dish,  pour 
the  sauce  over,  and  serve  immediately. 

343.   BRAISED  FOWL  AND  WHITE  SAUCE,  WITH  BEAISED 

BEEF  AND   CHESTNUTS. 

Procure  the  following  articles : — ^A  fine  fowl  trussed  for  boil- 
ing, one  pound  and  a  half  of  the  upper  side  of  the  round  of  beef, 
three-quarters  of  an  inch  thick,  six  rashers  of  ribs  of  bacon,  the 
third  of  an  inch  thick  (without  bone  or  skin),  butter,  milk,  a 
gill  qf  cream,  garlic,  shalots,  one  carrot,  one  head  of  celery,  fifteen 
chestnuts,  two  lemons,  oil,  <&c.  &c  Mix  together  a  tablespoonful 
of  salad  oil,  tlxe  strained  juice  of  a  lemon,  a  saltspoonful  of  salt, 
a  saltspoonful  of  white  pepper,  a  grain  of  cayenne,  a  saltspoonfid 
of  flour  of  mustard,  the  eighth  part  of  a  nutmeg,  grated,  a  piece 
of  garlic  the  size  of  a  pea,  bruised,  and  three  tablespoonfuls  of 
*  Cre-fydd  Sauce.^  Hub  this  well  into  the  beef,  and  let  it  remain 
(closely-covered)  for  twenty- four  hours.  Clean  and  cut  up 
small,  the  heart  of  the  celery,  the  carrot,  and  two  shalots.  Put 
them  into  a  stewpan  with  an  ounce  of  butter.  Lay  in  the  beef, 
pour  over  the  sauce,  and  three-quarters  of  a  pint  of  cold  water. 
Place  the  fowl  upon  the  beef,  with  two  ounces  of  butter  spread 
over  the  breast,  and  the  bacon  laid  over  that.  Peel  the  chest- 
nuts with  a  sharp  knife,  and  lay  them  round  the  fowl.  Boil  up 
quickly,  baste  the  fowl  with  the  gravy,  then  simmer  as  gently  as 
possible  for  two  hours  and  a  half.  Mix  a  tablespoonful  of  baked 
fiour  into  half  a  pint  of  new  milk ;  boU  ten  minutes ;  add  the 
cream ;  place  the  fowl  on  a  hot  dish,  with  the  bacon  roimd  it, 
pour  the  white  sauce  over.     Lay  the  beef  on  a  hot  dish ;  pour 
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oyer  the  gravy  and  vegetables;  add  the  strained  juice  of  a  lemon, 
and  send  both  dishes  to  table  immediately. 

KoTB. — ^If  yon  haye  no  Gre-fydd  sance,  nse  instead  a  tablespoonfol  of 
port  irin«^  a  teaapoonfiil  of  soj,  a  teaspoonfnl  of  brandj,  and  a  saltspoonM 
of  chntnej. 

344.   PLAIN  BOILED  BICE  FOR  CUBBIES. 

Wash  ten  oimces  of  rice  ;  put  it  into  a  quart  of  cold  water 
with  a  teaspooniul  of  salt,  and  boil  for  half  an  hour,  taking  care 
it  does  not  settle  to  the  bottom.  Drain  on  a  sieye,  and  separate 
each  grain  by  stirring  with  a  wooden  fork,  while  drying  before 
the  fire  or  in  the  oven. 

345.  CALCUTTA  BECEIPT  FOB  CUBBY. 

A  teaspoonful  of  turmeric,  a  tablespoonful  of  coriander-seed,  a 
tablespooniul  of  poppy-seed,  half  a  teaspoonild  of  ginger,  a 
quarter  of  a  teaspoonful  of  red  chili,  half  a  teaspoonful  of  cumin- 
seed,  all  well  poimded ;  mix  the  powder  with  three  ounces  of 
butter,  and  fry  it  with  two  sliced  onions  for  ten  minutes.  Cut 
up  a  young  fowl ;  put  it  into  the  pan,  and  simmer  for  a  quarter 
of  an  hour ;  add  the  milk  of  one  cocoa-nut  and  a  saltspoonful  of 
salt,  stir  weU,  and  simmer  a  quarter  of  an  hour  longer  ;  stir  in 
the  juice  of  half  a  lime  or  a  lemon,  and  senre,  with  plain  boiled 
rice  in  a  separate  dish.     See  preceding  receipt. 

346.  MADBAS  BECEIPT  FOB  CUBBT. 

Knead  two  ounces  of  butter  with  two  dessertspoonfuls  of  curry 
powder,  and  fiy  it  with  a  sliced  onion  till  slightly  browned ;  cut 
up  into  pieces  an  inch  square,  fowl,  rabbit,  or  any  kind  of  meat 
(about  one  pound);  put  it  into  the  pan,  with  a  saltspoonful  of  salt, 
a  teaspoonful  of  tamarind-paste,  and  a  giU  of  grayy.  Simmer 
gently  and  stir  frequently  for  half  an  hour.  Serye  with  plain 
boiled  rice. 

347.   MADBAS  BECEIPT  FOB  CUBBY,  NO.  2. 

Two  drachms  of  turmeric,  four  chillies,  two  grains  of  mustard- 
seed,  two  drachms  of  coriander-seed,  two  grains  of  cumin-seed,  two 
drachms  of  poppy-seed,  all  well  poimded  and  mixed ;  knead  the 
powder  with  three  ounces  of  butter.  Slice  two  large  onions  and 
fry  in  the  butter  till  tender,  but  not  browned.     Cut  up  a  young 
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fawl  or  A  rabbit  into  small  pieces ;  put  it  into  the  pan  with  a 
teaspoonftil  of  salt,  stir  till  well  ooyered  with  cuny  powder,  and 
simmer  for  half  an  hour ;  add  the  strained  juice  of  a  lime  or 
lemon,  and  four  tablespoonfuls  of  the  milk  of  a  cocoa-nut.  Serve 
immediately,  with  plain  boiled  rice  in  a  separate  dish. 

348.   CURRIED   FOWL. 

(Second  dreasing.) 

Cut  up  about  half  a  pound  of  cold  fowl ;  stew  the  bones  in  a 
pint  of  water  till  reduced  to  half  a  gill ;  slice  a  large  onion ;  mix 
three  ounces  of  butter  with  a  tablespoonM  of  curry  powder,  and 
fry  the  onion  with  it  till  browned  and  tender ;  put  in  the  fowl  (in 
small  pieces) ;  add  the  gravy,  a  saltspooniul  and  a  half  of  salt, 
and  a  dessertspoonful  of  baked  flour;  simmer  (stirring  frequently) 
for  twenty  minutes ;  stir  in  half  a  gill  of  thick  cream  and  the 
strained  juice  of  a  lemon  ;  serve  with  a  wall  of  plain  boiled  rice 
round  the  fowl ;  wash  six  ounces  of  rice,  put  it  into  a  quart  of 
cold  water,  and  boil  for  half  an  hour.  Drain  on  a  sieve  before 
the  fire,  and  stir  with  a  wooden  fork  to  divide  the  grains. 

349.   FOWL,   WITH   SAVOURY  MACARONI. 

(Second  dressing.) 
Put  six  ounces  of  the  beat  Genoa  macaroni  into  three  pints  of 
cold  water,  and  let  it  remain  two  hours.  Cut  up  a  cold  fowl,  put 
the  bones  and  trimmings  into  a  saucepan,  with  an  onion,  sliced, 
half  a  carrot,  three  sprigs  of  parsley,  one  clove,  a  teaspoonfiil  of 
salt,  a  teaapoonful  of  flour  of  mustard,  a  dessertspoonful  of  grated 
cheese,  a  grain  of  cayenne,  and  a  piece  of  garlic  as  big  as  a  pea ; 
pour  in  a  quart  of  cold  water,  or  any  light  stock ;  boil  for  two 
hours ;  then  strain ;  lay  the  macaroni  carefully  into  a  stewpan, 
with  three  ounces  of  butter ;  pour  over  the  gravy,  and  simmer 
till  tender  (about  an  hour  and  a  half).  Season  the  fowl  (three 
quarters  of  a  pound)  with  a  saltspoonful  of  salt,  the  same  of 
white  pepper,  and  the  eighth  part  of  a  nutmeg,  grated;  dredge  it 
lightly  with  baked  flour,  and  fry  to  a  nice  yellow  colour  (ten 
minutes)  in  olive  oil  (a  gill)  or  dissolved  butter  (a  quarter  of  a 
pound).  Lay  the  macaroni  round  the  dish  in  the  form  of  a  wall; 
add  half  a  wineglassful  of  Marsala  to  the  gravy ;  place  the  fowl 
in  the  centre ;  pour  over  the  gravy,  and  send  to  table  at  once. 
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550.  MINCED  FOWL,  WITH  SAVOURY  BICE. 

(Second  dreasing.) 

Cut  up  anj  cold  fowl  jou  may  have  ;  put  the  bones,  skin,  and 
rough  pieces  into  a  stewpan,  with  a  quart  of  water,  an  onion, 
half  a  carrot,  a  piece  of  garlic  the  size  of  a  pea,  one  clove,  a 
teaspoonful  of  loaf  sugar,  a  teaspooniul  of  salt,  and  a  saltspoonful 
of  pepper ;  boil  for  two  hours ;  wash  half  a  pound  of  the  best  rice ; 
put  it  into  a  quart  of  cold  water,  and  boil  for  a  quarter  of  an  hour ; 
then  strain  dry ;  mince  the  fowl ;  season  (one  pound)  with  a  salt- 
spoonful  and  a  half  of  salt,  a  saltspoonful  of  white  pepper,  a 
dessertspoonful  of  chopped  parsley,  a  tablespoonful  of  baked  flour, 
one  large  mushroom,  cleaned  and  chopped,  and  the  juice  of  half 
a  lemon ;  put  the  mince  into  a  stewpan,  with  sufficient  gravy  to 
well  moisten  it,  and  simmer  veiy  gently,  stirring  frequently,  for 
eighteen  minutes.  Put  the  rice  into  a  stewpan  with  two  ounces 
of  butter,  and  stir  over  the  fire  for  five  minutes;  add  the  re- 
mainder of  the  gravy,  and  simmer  (stirring  constantly)  for  ten 
minutes ;  lay  the  rice  round  the  dish,  and  the  mince  in  the  centre. 
Serve  very  hot. 


351.   MINCED  FOWL  PIE. 
(Second  dresnng.) 

Chit  up  some  cold  fowl ;  put  the  bones  on  in  a  pint  of  water, 
with  a  quarter  of  a  clove  of  garlic  and  half  a  bay  leaf;  boil  till 
reduced  to  a  gill.  Mince  about  three-quarters  of  a  pound  of 
fowl,  two  ounces  of  ham  or  tongue,  and  one  truffle ;  season  with 
a  saltspoonful  of  white  pepper,  a  saltspoonful  and  a  half  of  salt, 
the  twelfUi  part  of  a  nutmeg,  grated ;  add  the  gravy,  and  the 
yolks  of  two  fresh  eggs,  well  beaten.  Make  a  paste  as  follows  :— 
Mash  five  or  six  mealy  potatoes ;  add  a  saltspoonful  of  salt,  three 
ounces  of  butter,  half  a  gill  of  good  cream,  and  one  well-beaten 
egg ;  beat  with  a  wooden  spoon  till  quite  light ;  spread  a  third  of 
the  potato  round  a  deep  dish ;  lay  in  the  mince,  cover  it  wiih  the 
remainder  of  the  potato ;  smooth  it  over  neatly  with  a  knife,  and 
bake  in  a  moderately  heated  oven  for  three-quarters  of  an  hour. 
Place  the  dish  on  another,  and  send  to  table  uncovered. 
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352.  RISSOLES  OF  FOWL. 
(Second  dressing.) 
Cut  up  about  half  a  pound  of  cold  fowl;  put  the  bones 
and  trimmings  into  a  saucepan,  with  a  piece  of  garlic  the  size 
of  a  pea,  an  inch  of  thin  lemon  peel,  an  inch  of  laurel  leaf,  and 
a  pint  of  stock  or  water ;  boil  &8t  till  reduced  to  a  gill  of  strong 
gravy,  then  strain.  Chop  the  fowl  and  two  ounces  of  ham  or 
tongue  till  quite  fine ;  season  with  a  saltspoonful  of  white  pepper, 
a  saltspoonful  of  chopped  parsley,  half  a  saltspoonful  of  salt,  the 
eighth  part  of  a  nutmeg,  grated,  and  a  dessertspoonful  of  baked 
Hour  ;  stir  in  sufiicient  grayy  to  moisten  the  meat ;  put  it  into  a 
basin,  and  let  it  stand  three  hours  to  become  firm.  Make  the 
meat  up  into  six  equal  sized  balls ;  dredge  them  lightly  with  dry 
flour;  dip  them  into  beaten  egg,  then  into  dried  crumbs  (see 
receipt)  ;  do  this  a  second  time,  then  fry  in  boiling  lard  or  clari- 
fied dripping  (one  pound)  till  of  a  pale  yellow-brown  colour 
(about  eight  minutes).  Serve  with  a  bunch  of  fried  parsley  in 
the  centre.  Lay  the  parsley  in  salt  and  water  for  an  hour  or 
more ;  drain ;  then  dip  it  twice  into  the  boiling  fat,  after  the 
rissoles  are  done ;  put  it  before  the  fire  on  a  sieve  for  two  minutes. 

Note. — ^A  stewpan  is  better  than  a  fiying-pan  for  all  things  requiring  to 
be  boiled  in  fat^  and  where  a  proper  pan  is  not  possessed. 

358.   CROQUETS  OF  FOWL. 

(Second  dressing.) 
Rub  two  ounces  of  fresh  butter  into  six  ounces  of  dried  flour ; 
beat  the  yolks  of  two  fresh  eggs  with  four  tablespoonfuls  of  cold 
water,  and  stir  into  the  flour  till  in  a  stiff  paste ;  knead  till  quite 
smooth ;  roll  it  out  twice  ;  then  let  it  stand  in  a  cool  place  for  five 
or  six  hours;  cut  up  about  half  a  pound  of  cold  fowl  (roast  or 
boiled)  free  from  skin  ;  put  the  bones  and  trimmings  into  a  sauce- 
pan, with  a  piece  of  garlic  the  size  of  a  pea  and  half  a  pint  of 
water,  and  stew  for  gravy ;  pound  the  fowl  to  paste ;  add  two 
ounces  of  either  ham,  hung  beef,  or  tongue,  pounded ;  season  with 
the  sixth  part  of  a  nutmeg,  grated,  half  a  saltspoonful  of  white 
pepper,  the  grated  rind  of  the  quarter  of  a  lemon,  half  a  saltspoon- 
ful of  flour  of  mustard,  and  a  quarter  of  a  saltspoonful  of  salt ; 
add  suflident  gravy  to  moisten.  Continue  to  pound  till  all  the 
ingredients  are  well  mixed ;  roll  out  the  paste  the  eighth  of  an  inch 
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thick ;  divide  it  into  eight  equal  sized  pieces,  about  three  inches 
square ;  brush  over  the  sur&ce  with  cold  water ;  put  an  eighth 
part  of  the  pounded  meat  into  each  piece,  in  the  form  of  a  sausage ; 
fold  the  paste  over ;  press  the  edges  to  make  them  adhere ;  then 
fiy  in  plenty  of  boiling  lard  or  clarified  dripping  (one  pound) 
till  of  a  yellow-brown  colour  (about  ten  minutes) ;  drain  on  a 
flieve  before  the  fire,  and  serve  on  a  neatly  folded  napkin,  with  or 
without  fried  parsley  in  the  centre. 

354.  MAYONNAISE  OF  FOWL, 

Wash  two  fine  fresh  cut  lettuces  (or  any  salad  in  season)  and 
four  spring  onions ;  leave  them  in  water  for  two  hours ;  boil  four, 
fresh  eggs  for  twelve  minutes,  and  when  cold,  pound  the  yolks  to 
powder ;  season  with  a  teaspoonfrd  of  Hour  of  mustard  and  half  a 
saltspoonfrd  of  salt ;  add  the  beaten  yolks  of  two  fresh  eggs ;  pound 
till  in  a  paste ;  then  drop  in  hy  degrees  six  tablespoonfuls  of  the 
best  salad  oil,  three  teaspoonfuls  of  tarragon  vinegar,  and  two 
tablespoonfuls  of  French  vinegar ;  continue  to  stir  till  the  sauce 
is  like  a  thick  smooth  cream.  Stand  it  in  a  cool  place,  or  on  ice, 
for  an  hour.  Cut  about  ten  ounces  of  cold  boiled  fowl  into  neat 
pieces  a  quarter  of  an  inch  thick  and  an  inch  and  a  half  square. 
Wipe  each  leaf  of  the  salad,  and  break  it  into  inch  pieces ;  cut  the 
onions  quite  small ;  put  half  of  the  salad  into  a  bowl ;  on  that  lay 
half  of  the  fowl ;  then  half  of  the  sauce ;  then  the  remainder  of 
the  fowl ;  over  that,  the  rest  of  the  sauce ;  pile  the  salad  on  that ; 
sprinkle  the  onions  over  the  top ;  garnish  with  thin  slices  of  beet- 
root and  cucumber  placed  alternately,  and  send  to  table. 

NoTB.— A  few  leaves  of  tarragon  and  a  few  of  chervil,  mixed  with  the 
salad,  is  a  great  improvement,  if  the  flavour  is  not  objected  to ;  but  manj 
persons  dislike  it 

855.   MOCK  STRASBUBG  PIE. 

Have  a  fine  young  fowl,  two  partridges,  and  a  pheasant ;  cut  the 
meat  off,  with  a  very  sharp  knife,  in  pieces  about  two  inches  long 
and  a  quarter  of  an  inch  thick ;  break  up  the  bones  and  put  them, 
with  skin  and  trimmings,  into  a  saucepan,  with  a  quarter  of  a 
clove  of  garlic,  two  shalots,  the  eighth  part  of  a  nutmeg,  grated, 
a  teaspoonful  of  salt,  one  clove,  and  a  teaspoonful  of  loaf  sugar ; 
boil  till  reduced  to  half  a  pint ;  then  strain.  Season  the  meat ;  to 
every  pound  allow  a  saltspoonful  of  diy  salt,  half  a  saltspoonful 
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of  white  pepper,   three  ounces  of  butter,  and  four    truffles, 

peel  the  truffles  and  slice  them  the  eighth  of  an  inch  thick ; 

lay  the  meat^  butter,  and  truffles,  in  alternate  layers,  in  a  fireproof 

covered  dish,  and  bake  in  a  alow  oven  for  an  hour ;  then  add  the 

gravy,  with  a  dessertspoonful  of  brandy  and  a  tablespoonful  of 

Madeira ;  cover  it  quite  close,  and  continue  to  bake  for  two  hours 

more.     Take  off  the  cover  till  cold,  when  the  butter  will  nae  to 

the  top. 

Nois. — ^If  you  hATe  not  a  covered  dish,  bake  the  meat  in  a  coTered  jar, 
and  turn  it  out  while  hot  into  an  ordinaiy  pie-diah ;  but  it  is  better  served 
in  the  dish  it  is  baked  in,  as  the  meat  and  tzoffles  are  in  layers.  When 
game  is  not  in  season,  rabbit  and  pigeons  may  be  substituted. 

856.   ROAST  GOSLING,   STUFFED. 

Boil  three  or  four  onions  in  plenty  of  water  for  a  quarter  of  an 
hour ;  drain  and  chop  them  small ;  mix  with  them  two  dessert- 
spoonfuls of  fine  crumbs  of  bread,  half  a  saltspoonful  of  powdered 
sage,  same  of  pepper,  a  saltspoonful  of  salt,  the  same  of  loaf 
sugar,  half  a  saltspoonful  of  flour  of  mustard,  a  teaspoonful  of 
brandy,  and  an  ounce  of  dissolved  butter ;  mix  well,  and  put  this 
into  the  body  of  the  gosling ;  cover  the  breast  with  paper,  spread 
with  an  oxmce  of  butter,  and  roast  before  a  brisk  fire  for  fifty 
minutes,  basting  constantly ;  ten  minutes  before  serving,  take  off 
the  paper ;  dredge  tlie  gosling  slightly  with  baked  flour,  and  baste 
till  done.  Serve  with  gravy  and  sauce  made  as  follows : — Mix  a 
tablespoonful  of  flour  into  three-quarters  of  a  pint  of  stock  (No.  1) ; 
add  a  teaspoonful  of  soy,  half  a  grain  of  cayenne,  half  a  saltspoonful 
of  salt ;  boil  &st  for  twenty  minutes ;  add  the  gravy  dripped  fix>m 
the  gosling  and  the  strained  juice  of  half  a  lemon.  Serve  in  a 
tureen.  Put  a  pint  and  a  half  of  green  gooseberries  into  a  sauce- 
pan, with  half  a  gill  of  water  and  three  table&poonfiils  of  moist 
sugar ;  boil  till  quite  soft  (twenty  minutes),  then  rub  through  a 
sieve.     Serve  in  a  tureen. 

357.   BOAST  DUCKS  AND   DUCKLINGS,  STUFFED. 

Make  a  stuffing  precisely  as  directed  in  the  preceding  receipt ; 
the  quantity  given  will  be  sufficient  for  two  ducks ;  or  the  follow- 
ing stuffing  may  be  preferred : — ^Put  two  ounces  of  dry  crumbs 
of  bread  into  a  saucepan,  with  three  shalots,  two  sprigs  of  parsley, 
a  sprig  of  thyme,  two  sage  leaves,  one  clove,  a  quarter  of  a  salt* 
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■poonftd  of  white  pepper,  half  a  saltspoonfti]  of  salt,  a  Baltepoonfbl 
of  loaf  sugar,  an  inch  of  thin  lemon  peel,  the  eighth  part  of  a 
nntm^,  grated,  and  half  a  pint  of  water;  boil  and  stir  for  twenty 
minutes,  till  the  water  is  all  absorbed ;  then  add  two  onnoes  of 
batter,  and  rub  through  a  sieve ;  when  cold,  add  a  saltspoonful 
of  fresh- chopped  parsley,  and  stuff  the  ducks ;  roast  before  a  quick 
fire,  basting  constantly  till  done.  Ducklings  require  thirty-fiTe 
minutes,  and  ducks  ££ty  minutes.  Must  be  sent  to  table  hot^ 
and  with  gravy,  as  directed  for  gosling  in  the  preceding  re- 
ceipt. 

358.   BRAISED  DUCK,  WITH  TUfiNIPS. 

Peel  eight  or  ten  imctU  turnips ;  sift  a  dessertspoonfrd  of  loaf 
sugar  over  them;  dissolve  six  ounces  of  butter,  and  fry  the 
turnips  to  a  pale  brown  colour  (in  a  stewpan)  ;  add  two  ounces 
more  butter,  and  an  onion,  chopped ;  put  in,  breast  downwards,  a 
fine  duck,  and  let  it  remain  to  brown,  for  twenty  minutes.  Take 
out  the  duck ;  stir  into  the  butter  two  dessertspoonfuls  of  baked 
flour,  a  teaspoonfiil  of  soy,  a  saltspoonful  of  salt,  half  a  saltspoon- 
ful of  pepper,  and  three-quarters  of  a  pint  of  any  good  stock ; 
boil  fast,  and  skim  off  all  the  &t;  then  add  a  wineglassfiil  of 
Marsala  and  the  strained  juice  of  a  lemon ;  put  in  the  duck, 
breast  uppermost,  and  simmer  gently  for  twenty  minutes ;  add  the 
turnips,  and  continue  to  simmer  twenty  minutes  more.  Place  the 
duck  on  a  hot  dish,  the  turnips  round  it,  and  the  gravy  poured 
over.     Serve  at  once. 

359.   BKAISED   DUCK,  WITH  YOUNG  PEAS. 

Chop  quite  small  four  spring  onions,  two  sage  leaves,  and  four 
sprigs  of  parsley;  season  with  half  a  saltspoonful  of  salt,  a 
quarter  of  a  saltspoonful  of  pepper,  and  the  tenth  part  of  a  nut- 
™%  grated.  Knead  these  with  an  ounce  of  butter,  and  put  it 
into  the  body  of  the  duck ;  spread  three  ounces  of  butter  over 
the  breast ;  lay  on  the  bottom  of  a  stewpan  £>ur  large  leaves  of 
fresh-cut  lettuce ;  place  the  duck  upon  them,  cover  closely,  and 
let  it  braise  or  simmer  till  of  a  pale  brown  colour  (about  half  an 
hour) ;  then  add  three-quarters  of  a  pint  of  stock  (No.  2),  or  plain 
veal  gravy.  Continue  to  simmer  for  twenty  minutes ;  then  take 
out  the  duck,  and  put  it  in  a  quick  oven  for  ten  minutes ;  skim 
the  gravy,  and  rub  it  through  a  fine  sieve ;  put  it  back  into  the 
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■lewpan,  with  rather  more  than  a  pint  of  fresh-shelled  young  peaa^ 
a  teaspoonfbl  of  loaf  Bogar,  and  a  8altqx)onfiil  of  salt;  boil 
zapidlj,  unooYered,  for  ten  minutes ;  put  in  the  duck,  and  ainmier 
gentlj  for  twentj-fire  minutes  more.  Place  the  duck  on  a  hot 
dish ;  pun  out  the  skewers ;  pour  the  peas  and  gniTj  into  the 
dish,  and  serve  at  once. 

360.   BRAISED  DUCK,  WITH  OLIVES. 

Soak  a  teacupiul  and  a  half  of  olives  in  cold  water  for  three 
hours ;  split  them  on  one  sde,  and  take  out  the  stone ;  press  a 
quarter  of  a  dove  of  garlic  into  an  ounce  of  butter,  dip  it  into 
white  pepper,  and  put  into  the  body  of  the  duck ;  spread  two 
ounces  of  butter  over  the  breast,  and  on  that  lay  a  thin  slice  of 
fat  bacon.  Put  it  into  a  stewpan,  with  two  onions,  half  a  carrot, 
four  sprigs  of  parsley,  a  bay  leaf,  one  dove,  and  a  saltspoonful  of 
salt.  Fiy  over  the  fire  till  the  duck  is  browned  slightly;  then  add 
three-quarters  of  a  pint  of  strong  stock,  of  any  kind,  and  simmer 
for  three  quarters  of  an  hour ;  baste  the  duck  constantly  with  the 
gravy ;  take  out  the  duck,  put  it  into  the  oven  for  ten  minutes ; 
stir  into  the  gravy  a  tablespoonful  of  Hour ;  boil  rapidly  for  ten 
minutes  (without  the  lid).  Skim  off  all  the  &t,  and  strain 
through  a  sieve ;  put  the  gravy  back  into  the  stewpan ;  wash  and 
wipe  the  olives ;  put  them  into  the  gravy ;  boil  up  quickly.  Put 
in  the  duck  without  the  bacon,  and  sinmier  for  twenty  minutes. 
Place  the  duck  on  a  hot  dish,  pour  over  the  sauce,  and  serve. 

861.   HASHED   DUCK. 
(Second  dressing.) 

Cut  up  the  remains  of  cold  duck,  about  one  pound,  season 
it  with  a  saltspoonful  of  pepper,  a  grain  of  cayenne,  and  a  salt- 
spoonful  and  a  half  of  salt.  Chop  one  large  onion  and  a  sour 
apple ;  put  them  into  a  stewpan  with  two  ounces  of  butter,  and 
fry  till  slightly  brown ;  stir  in  a  tablespoonful  of  flour,  a  salt- 
spoonfril  of  flour  of  mustard,  and  a  teaspoonful  of  loaf  sugar. 
When  well  mixed,  add  half  a  pint  of  strong  stock,  of  any  kind, 
the  strained  juice  of  half  a  lemon,  and  a  tablespoonful  of  brandy. 
When  nearly  cold,  put  in  the  duck,  and  simmer  gently  for 
twenty  minutes ;  skim,  and  serve  very  hot. 
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362.   STEWED  GIBLETS. 

The  giblets  must  be  well  cleaned  and  soaked  in  warm  water  for 
an  hour.  Wipe  them  diy,  and  cut  them  into  neat  pieces  about 
two  inches  long ;  season  (one  set)  with  a  8altq>oonful  and  a  half 
of  white  pepper,  two  saltspoonfuls  of  salt,  a  grain  of  cayenne, 
the  eighth  part  of  a  nutmeg,  grated,  two  chopped  shalots,  and  a 
tablespoonitd  and .  a  half  of  flour.  Put  them  into  a  bright  stew- 
pan  (rubbed  twice  across  the  bottom  with  garlic),  with  a  quarter 
of  a  pound  of  butter,  and  fry  over  a  gentle  fire  till  slightly 
browned ;  then  add  a  pint  and  a  half  of  any  good  stock,  a  wine- 
glassful  of  white  wine,  a  tablespoonful  of  muahrooiA  ketchup,  and 
a  dessertspoonful  of  Harrey-sauce ;  boil  up  slowly,  skim,  then 
simmer  gently  for  two  hotu^  and  a  half,  skimming  occasionally. 
Serve  very  hot. 

NoiiL — ^Truffles  (three  diced),  button  mushrooms  (twelveX  or  six  button 
onions  may  be  added  with  improTement. 

363.   GIBLET  PIE. 

Soak  the  giblets  for  an  hour  in  warm  water,  wipe  them  dry, 
and  cut  them  into  neat  pieces  about  two  inches  long.  Season 
one  set  with  a  saltspoonM  and  a  half  of  white  pepper,  two 
saltspoonfuls  of  salt,  the  eighth  part  of  a  nutmeg,  grated,  and  a 
grain  of  cayenne ;  put  them  into  a  fire-proof  covered  jar,  with 
just  enough  veal  broth  or  cold  water  to  well  moisten  them ; 
cover  closely,  and  bake  in  a  slow  oven  for  two  hours;  then 
let  them  get  cold.  Cut  about  one  pound  of  either  veal  cutlet 
or  rump  steak  into  pieces,  two  inches  square  and  the  third 
of  an  inch  thick ;  season  it  with  a  saltspoonful  of  salt  and  the 
same  of  pepper ;  lay  it  on  the  bottom  of  an  eleven^inch  pie-dish ; 
put  the  giblets,  with  their  gravy,  upon  the  steak,  and  rub  the 
edge  of  tlie  dish  with  lard  or  butter.  Make  a  paste  as  follows : — 
Moisten  nine  ounces  of  sifled  flour  with  a  teacupful  of  water, 
with  the  juice  of  a  small  lemon  in  it ;  knead  till  smooth ;  spread 
it  out  on  the  pasteboard,  lay  in  seven  oimces  of  good  butter, 
fold  over  the  sides,  and  roll  out  four  times  (always  the  same 
way),  each  time  dredge  over  a  little  flour ;  roll  it  up,  and  set 
it  in  a  cool  place  for  two  hours  or  more ;  cut  o£F  about  a  fifth 
part,  roll  it  out  the  sixth  of  an  inch  thick ;  cut  it  into  strips  the 
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width  of  llie  edge  of  the  dish ;  lay  it  on.  Boll  out  the  rest  to 
the  length  and  width  of  the  dish ;  moisten  the  edge-paste  with 
cold  water ;  lay  on  the  lid,  press  it  round  with  the  thumb  to 
make  it  adhere.  Trim  off  the  rough  edge  with  a  sharp  knife ; 
notch  it  at  inch  distances ;  make  a  hole  in  the  centre ;  ornament 
to  fimcy,  and  bake  in  a  moderate  oven  for  two  hours.  Serve 
immediately. 

364.   SOAST  FIGEONS. 

Knead  together  two  ounces  of  butter,  two  dessertspoonfuls  of 
dried  fine  crumbs  of  bread,  a  grain  of  cayenne,  a  quarter  of  a 
saltspoonful  of  salt,  the  same  of  pepper,  a  saltspoonful  of  chopped 
parsley,  the  tenth  part  of  a  nutmeg,  grated,  and  one  small  shalot, 
finely  chopped.  Have  two  young  pigeons,  and  put  half  of  the 
stuffing  into  each ;  roast  before  a  very  quick  fire  for  fifteen  or 
eighteen  minutes,  basting  constantly  with  butter.  Serve  with  or 
without  gravy. 

365.  STBWED  PIGEONS. 

Stuff  the  pigeons  as  directed  in  the  preceding  receipt,  and 
roast  diem  for  ten  minutes.  Peel  twelvie  button  onions,  and  fiy 
them  till  slightly  browned  in  an  ounce  of  butter ;  dredge  in  a 
tablespoonful  of  baked  fiour ;  stir  till  well  mixed ;  tlien  add  half 
a  pint  of  any  good  stock,  a  tablespoonful  of  mushroom  ketchup, 
a  teaspoonful  of  soy,  a  teaapoonful  of  vinegar,  a  saltspoonful  of 
good  anchovy-sauce,  and  two  tablespoonfuls  of  port  wine ;  put 
in  the  pigeons,  and  simmer  gently  for  half  an  hour.  Serve  very 
hot. 

366.  BBOILED  PIGEONS. 

The  pigeons  must  be  trussed  fiat.  Knead  rather  more  than 
an  ounce  of  butter  with  a  dessertspoonful  of  baked  flour,  a  tea- 
spoonful  of  chopped  chives,  half  a  teaspoonfiil  of  chopped  parsley, 
a  quarter  of  a  saltspoonful  of  salt,  the  same  of  pepper ;  stir  over 
the  fire  for  five  minutes ;  dip  the  pigeons  (two)  in  while  warm, 
but  not  hot,  and  continue  to  do  so  till  the  mixture  all  adheres  to 
them.  Let  them  stand  for  an  hour ;  then  broil  over  a  bright  fire 
for  eighteen  or  twenty  minutes.  Serve  with  the  following  sauce 
in  the  dish : — ^Rub  the  bottom  of  a  small  saucepan  twice  across 
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with  garlic ;  pnt  in  an  ounce  of  butter,  a  desaertspoonftil  of  baked 
flour,  a  quarter  of  a  saltspoonful  of  pepper ;  stir  till  well  mixed ; 
then  add  a  gill  of  either  stock  or  water,  a  tablespoonful  of  mush- 
room ketchup,  a  tablespoonful  of  Marsala,  the  strained  juice  of 
a  lemon,  and  two  pickled  gherkins,  finely  chopped ;  boil  fiist  for 
eight  minutes,  then  serve. 

367.   PIGEON  PIB. 

Two  joung  pigeons,  cut  in  quarters,  one  pound  of  rump  steak, 
half  an  inch  thick,  cut  into  six  pieces,  four  fresh  eggs,  boiled  ten 
minutes ;  season  the  whole  with  two  saltspoonftds  and  a  half  of 
salt  and  two  saltspoonfuls  of  pepper.  Lay  the  steak  at  the  bottom 
of  a  ten-inch  pie-dish,  the  pigeons  upon  it,  the  yolks  of  the  ^;gs 
at  equal  distances ;  add  about  a  gill  of  gravy  or  water.  Bub  the 
edge  of  the  dish  with  lard  or  butter  ;  line  it  with  strips  of  paste 
the  sixth  of  an  inch  thick ;  moisten  it  with  cold  water;  cover  it 
with  paste ;  press  round  to  make  it  adhere ;  trim  with  a  sharp 
knife ;  notch  at  inch  distances ;  make  a  hole  in  the  centre ;  orna- 
ment to  &ncy,  and  bake  in  a  moderate  oven  for  two  hours  and  a 
quarter.  Make  the  paste  as  follows: — ^Moisten  nine  ounces  of 
flour  with  half  a  gill  of  cold  water  and  the  juice  of  half  a  lemon ; 
knead  flat ;  put  in  the  centre  half  a  poimd  of  good  butter ;  fold 
over ;  roll  out  four  times;  dredge  flour  over  each  time.  Let  it 
stand  in  a  cool  place  two  or  three  houn ;  then  use  as  directed. 

Kon. — ^The  ezsct  qataslitj  for  the  nse  of  the  dish  is  always  given.    If 
less  or  move  le  used,  tlie  time  fn  bakiiig  mast  he  altered. 
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868.   LARDED  GUINEA-FOWL,  ROASTED. 

Have  a  fine  young  guinea-fowl  thickly  and  deeply  larded  with 
good  fat  bacon ;  put  it  into  a  sheet  of  white  paper  thickly  spread 
with  butter  (three  ounces),  and  roast  before  a  quick  fire  for 
ihirty-fiye  minutes,  basting  frequently;  ten  minutes  before 
serving  remove  the  paper,  and  baste  with  dissolved  butter  till  of 
a  light  brown  colour.  Serve  with  a  little  gravy  in  the  dish  (not 
poured  over  the  bird),  and  with  gravy  and  bread-sauce  in  tureens. 
See  following  receipts. 

NoTB. — ^Each  receipt  for  Pheasant  may  be  followed  for  Ghiinea-fowL 

869.   GRAVT  and  bread  SAUCE. 

SlicQ  an  onion,  and  fiy  in  an  ounce  of  butter  till  nicely 
browned ;  add,  while  irying,  a  tablespoonful  of  flour,  half  a  salt- 
spooniul  of  salt,  the  same  of  pepper,  sugar,  and  mustard ;  stir  in 
three-quarters  of  a  pint  of  stock  (No.  1),  a  tablespoonful  of 
mushroom-ketchup,  and  two  tablespoonfuls  of  port  wine ;  boil 
&st  for  twenty-five  minutes,  then  strain  into  a  tureen. 

Bread  Sauce. — Put  into  a  bright  saucepan  three  ounces  of 
stale  crumbs  of  bread,  two  cloves,  two  allspice,  a  quarter  of  an 
inch  of  mace,  three  peppercorns,  an  onion,  half  a  saltspoonful  of 
salt,  and  three-quarters  of  a  pint  of  new  milk ;  boil  gently,  and 
stir  constantly  for  twenty  minutes;  then  rub  through  a  fine 
sieve;  put  it  back  into  the  saucepan,  and  stir  in  either  two 
tablespoonfuls  of  thick  cream  or  an  ounce  of  fresh  butter.  Serve 
in  a  tureen. 

870.  ROAST  PHEASANT. 

The  hen  is  the  nicer  bird.     Hang  it  before  a  brisk  fire,  and 

roast  for  half  an  hour,  basting  constantly  with  butter  (a  quarter 

of  a  pound).     Serve  with  gravy  and  bread-sauce  as  directed  in 

the  preceding  receipt. 

NoTB. — ^Pheasants  should  le  kept  anplmked  from  ten  to  fifteen  days 
according  to  veather. 
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871.   BOILED   PHEASANT,   WITH  CELERY  SAUCE. 

The  pheasant  must  be  trussed  as  a  fowl  for  boiling.  Put  it 
into  a  stewpan,  breast  uppermost,  and  cover  it  with  new  milk 
(about  three  pints) ;  boil  up  quickly,  then  simmer  as  gently  as 
possible  tiU  done :  a  small  young  bird,  thirty  minutes ;  a  large 
one,  fifty  minutes ;  and  an  old  one,  an  hour ;  in  each  case  from 
the  time  of  boiling  up.  Wash  and  slice  a  fine  head  of  white 
celery,  and  boil  till  quite  sofl  in  three-quarters  of  a  pint  of  milk ; 
rub  it  through  a  fine  sieve ;  put  it  back  into  the  saucepan,  boil 
quickly  for  ten  minutes,  then  stir  in  half  a  gill  of  thick  cream 
Serve  a  little  over  the  pheasant,  and  the  rest  in  a  tureen. 

NoTB. — ^BeseiYe  the  milk  in  an  earthen  pan  for  sonp. — See  'Economical' 
and  other  receipts.    Reservo  the  pheasant  bones  alsa 

372.   BRAISED  PHEASANT  AND  BEEF,  WITH  CHESTNUTS. 

Have  ready  one  pound  and  a  half  of  tender  rump  steak,  three- 
quarters  of  an  inch  thick,  a  pheasant  trussed  for  boiling,  four 
slices  of  good  bacon,  a  carrot,  a  small  head  of  celery,  shalots, 
garlic,  butter,  fifteen  good  chestnuts,  and  a  lemon.  Scald  the 
chestnuts,  and  take  off  the  skin ;  throw  them  into  cold  water  to 
blanch ;  scoop  the  carrot  into  small  baUs,  peel  four  shalots,  slice 
the  best  part  of  the  celery  ;  make  a  stewpan  hot,  and  rub  it  ^y^ 
times  across  with  fresh-cut  garlic;  put  in  two  ounces  of  butter,  the 
steak,  the  carrot,  shalot,  and  celery ;  season  with  a  saltspoonfulof 
loaf  sugar,  a  saltspoonfiil  and  a  half  of  white  pepper,  a  saltspoon- 
ful  of  flour  of  mustard,  a  teaspoonful  of  soy,  a  teaspoonful  of 
good  anchovy-sauce,  and  a  dessertspoonful  of  mushroom-ketchup. 
Put  three  slices  of  bacon  on  the  beef;  place  the  chestnuts  round; 
pour  over  three-quarters  of  a  pint  of  any  stock  or  water ;  knead 
together  two  ounces  of  butter,  three  ounces  of  fine  crumbs  of 
bread,  a  quarter  of  a  saltspoonful  of  salt,  half  a  saltspoonful  of 
pepper,  half  a  grain  of  cayenne,  and  the  eighth  part  of  a  nutm^, 
grated ;  press  this  into  the  body  of  the  pheasant ;  cover  the 
breast  with  writing  paper,  thickly  spread  with  butter  (three 
ounces) ;  oyer  that  lay  a  slice  of  fat  bacon ;  put  in  the  pheasant, 
breast  uppermost,  and  simmer  as  gently  as  possible  for  three 
hours  (after  it  comes  to  boiling  heat).  Take  off  the  paper,  pull 
out  the  skewers,  strain  a  teacupful  of  the  gravy  over  the  pheasant 
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Lay  the  beef  on  a  Hot  dish,  pour  oyer  the  vegetables,  nuts,  and 
gravy ;  add  the  strained  juice  of  a  lemon,  and  serve  both  dishes 
veiy  hot. 

Noia. — The  baoon  may  be  broiled  for  three  minutes  and  aenred  at 
brealdRut. 

873.   PHEASANT  WITH  TRUFFLES. 
(An  Italian  receipt) 

Wash,  peel,  and  slice  six  large  truffles ;  put  the  truffles  into 
the  body  of  a  young  pheasant,  nicely  trussed ;  pound  the  peel 
with  half  a  clove  of  garlic,  and  knead  it  with  one  pound  of  fresh 
lard.  Put  the  pheasant  into  an  oval  deep  dish  or  pan,  cover  it 
with  the  lard  ;  add  three  sprigs  of  parsley,  one  sprig  of  thyme,  a 
bay  leaf,  a  saltspoonful  of  salt,  four  peppercorns,  the  sizdi  part 
of  a  nutmeg,  grated,  one  clove,  three  slices  of  carrot,  and  a  wine- 
glassful  of  rum;  cover  it  closely,  and  put  it  into  a  moderate  oven 
for  three-quarters  of  an  hour ;  then  let  it  remain  for  two  or  three 
days  to  imbibe  the  flavour  of  the  truffles.  When  required,  take 
it  out  of  the  &t ;  envelope  it  in  paper,  spread  thickly  with  butter, 
and  bake  in  a  moderate  oven  for  three-quarters  of  an  hour. 
Strain  the  gravy ;  add  a  teacupM  of  any  stock,  with  a  dessert- 
spoonful of  baked  flour,  half  a  aaltspoonful  of  salt,  the  same  of  loal 
sugar ;  boil  ten  minutes ;  take  tlie  paper  off  the  pheasant ;  add 
the  dripped  gravy  and  the  butter  to  the  rest.  Place  the  pheasant 
on  a  hot  dish,  remove  the  skewers,  pour  over  the  gravy,  and 
serve  at  once. 

874.  PULLED  PHEASANT,  AND  SAVOUKY  MACARONL 

(Second  dressing.) 

Divide,  with  two  forks,  the  meat  from  the  bones  of  any  cold 
pheasants ;  pull  it  into  pieces  an  inch  long ;  stew  the  bones  and 
skin  for  gravy,  with  a  rub  of  garlic  and  one  shalot ;  season  the 
meat  (half  a  pound)  with  a  saltspoonful  of  salt,  half  a  saltspoon- 
ful of  pepper,  a  tablespoonful  of  baked  flour,  the  twelfth  part  of  a 
nutmeg,  grated,  a  tablespoonful  of  mushroom-ketchup,  a  table- 
spoonj^  of  Marsala  and  two  ounces  of  dissolved  butter;  add 
sufficient  gravy  to  moisten,  and  simmer  gently  for  twenty 
minutes ;  soak  a  quarter  of  a  pound  of  Genoa  macaroni  in  cold 
water  for  two  hours,  then  boil  it  till  quite  tender  (two  hours)  in 
a  pint  and  a  quarter  of  good  stock ;  season  with  a  saltspoonful  of 
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white  pepper,  a  grain  of  cajeime,  one  teaspoonftil  of  flour  of 
mustard,  the  tenth  part  of  a  nutmeg,  grated,  a  aaltepoonful  of  salt, 
one  oimce  of  butter,  and  a  tablespoonful  of  grated  Parmesan 
cheese ;  simmer  a  quarter  of  an  hour  longer ;  laj  the  macaroni 
round  the  dish,  with  the  pulled  pheasant  in  the  centre.  Serre 
veiy  hot. 

375.   BOAST  PABTBIDGES. 

Hang  the  birds  before  a  brisk  fire;  baste  constantly  with 
butter  (a  quarter  of  a  poimd  for  a  brace)  and  roast  for  about 
eighteen  minutes.  Serve  garnished  with  fried  crumbs ;  and  with 
gravy  and  bread  sauce  in  tureens.  Put  three  otmces  of  crumbs 
of  bread  into  a  small  fryingpan  or  stewpan,  with  an  ounce  and  a 
half  of  butter,  and  fry  over  a  gentle  fire  (stirring  all  the  time)  till 
of  a  pale  yeUow-brown  colour ;  drain  on  a  sieve  before  the  fire. 
Put  a  quarter  of  a  pound  of  crumbs  of  bread  into  a  stewpan,  with 
one  clove,  two  allspice,  three  shalots,  and  three-quarters  of  a  pint 
of  milk ;  boil,  and  stir  for  a  quarter  of  an  horn* ;  then  rub  through 
a  sieve.  Put  the  sauce  again  into  the  saucepan  ;  add  either  two 
tablespoonfuls  of  thick  cream  or  an  ounce  of  fresh  butter ;  boil 
two  minutes ;  then  serve.  Put  a  pint  of  stock  (No.  1)  into  a 
saucepan  with  a  teaspoonful  of  soy,  a  tablespoonful  of  Harvey- 
sauce,  a  tablespoonful  of  flour,  half  a  saltspoonfiil  of  salt,  half  a 
saltspooniul  of  flour  of  mustard,  and  a  grain  of  cayenne ;  boil 
quickly  (imcovered)  till  reduced  one-third  (about  twenty 
minutes) ;  add  a  tablespoonful  of  port  wine ;  strain  and  serve. 

KoTB. — ^Partridges  should  be  kept  (nnplucked)  from  ten  to  fifteen  days, 
weather  permitting. 

376.   BBAISED  PABTBIDGES. 

The  partridges  must  be  trussed  as  a  fowl  for  boiling.  Slice  a 
small  carrot,  an  onion,  a  quarter  of  a  head  of  celery,  chop  four  or 
five  sprigs  of  parsley ;  put  them  into  a  stewpan,  with  an  ounce  of 
butter;  lay  in  the  partridges  (breasts  uppermost),  cover  them 
with  &t  bacon ;  add  half  a  pint  of  good  stock  of  any  kind,  and 
simmer  very  slowly  for  two  hours.  Gut  a  roimd  of  bread  without 
crust,  the  third  of  an  inch  thick ;  spread  it  thickly  with  butter  on 
both  sides,  and  put  it  into  the  oven  to  brown  slightly ;  if  required, 
add  more  butter.  Lay  the  partridges  on  the  bread;  rub  the 
gravy  through  a  fine  sieve,  vegetables  also ;  add  a  wineglassful 
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of  Marsala ;  boil  up ;  pour  it  over  the  birds,  and  serve  imme- 
diately. 

377.   BRAISED  PABTBIDGES,  WITH  CABBAGE. 

Trim  and  well  wash  a  small  savoy  cabbage,  and  let  it  remain 

in  cold  water,  with  a  tablespooniul  of  salt  in  it,  for  three  hours ; 

put  it  into  cold  water,  and  boil,  uncovered^  for  twenty  minutes  ; 

drain  and  press  out  all  the  water.     Braise  the  partridges  as 

directed  in  the  preceding  receipt,  adding  the  cabbage,  and  three 

ounces  of  fresh  butter,  a  teaspooniul  of  loaf  sugar,  a  saltspooniul 

of  pepper,  two  saltspooniuls  of  salt,  the  eighth  part  of  a  nutmeg, 

grated.     If  the  birds  be  old,  two  hours  and  a  half  will  not 

be  too  long  to  simmer  them.    Add  the  strained  juice  of  a  lemon 

over  the  cabbage,  and  serve  it  roxmd  the  dish,  the  bacon  in  the 

centre  and  the  birds  upon  it. 

NoTB. — Erexy  receipt  ibr  pheasants  may  be  followed  for  partridges^ 
lessening  the  time  if  the  birds  be  young. 

378.   PARTRIDGES. 
(Cooked  and  serred  Italian  £uhion.) 

Peel  and  chop  three  truffles,  two  large  mushrooms,  one  onion, 
four  slices  of  carrot,  four  sprigs  of  parsley,  and  six  leaves  of 
thyme.  Saturate  two  sheets  of  white  paper  in  salad  oil  or 
oiled  butter.  Put  into  the  body  of  each  bird  half  an  ounce  of 
very  fine  bread  crumbs,  kneaded  with  an  ounce  of  butter,  and 
seasoned  with  a  quarter  of  a  saltspoonful  of  white  pepper,  the 
same  of  salt,  the  strained  juice  of  half  a  lemon,  the  twelfth  part 
of  a  nutmeg,  grated,  and  a  saltspoonful  of  chopped  parsley.  Lay 
the  chopped  v^tables  on  the  oiled  paper  (half  on  each  sheet) ; 
put  a  partridge  on  each,  cover  the  breast  with  good  &t  bacon : 
secure  the  paper  well  round  it  Place  the  birds  (breast  upper- 
most) in  a  deep  covered  dish  or  pan,  and  bake  in  a  quich  oven 
for  three-quarters  of  an  hour  (or  an  hour  if  the  birds  be  large)  ; 
baste  twice  with  oil  or  butter.  Put  into  three-quarters  of  a  pint 
of  stock  (No.  1),  a  tablespoonful  of  baked  flour,  half  of  a  small 
black  onion  {see  receipt),  and  the  trimmings  of  the  truffles  and 
mushrooms ;  boil  quickly  for  half  an  hour ;  add  two  tablespoon- 
fuls  of  claret,  and  strain ;  take  out  the  birds ;  lay  them  on  a  hot 
dish  without  the  bacon ;  put  the  vegetables  into  the  gravy;  boil 
up ;  then  pour  it  over  the  partridges,  and  serve  at  once. 
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379.    ROAST  GROUSE. 

These  birds  should  be  kept  unplucked  for  ten  or  twelve  days. 
Hang  them  before  a  brisk  fire,  and  roast  quickly,  basting  fre- 
quently, for  eighteen  or  twenty  minutes;  ten  minutes  before 
serving,  dredge  them  slightly  with  baked  flour,  and  baste  them 
with  butter  till  done.  Serve  them  on  bread,  toasted  under  them 
while  roasting,  or  on  fried  crumbs,  with  good  gravy  in  a  tureen, 
and  with  or  without  bread-sauce. 

380.    LARES. 

Dip  the  larks  into  dissolved  butter,  and  strew  them  over  with 
fine  crumbs  of  bread;  do  this  twice,  and  roast  before  a  very 
brisk  fire,  or  bake  in  a  hot  oven  for  eight  or  ten  minutes. 
Baste  constantly  with  butter.  Serve  with  good  gravy  in  a 
tureen. 

881.   WOODCOCKS,   QUAILS  AND  SNIPES. 

Gut  a  strip  of  crumb  of  bread  the  size  of  the  number  of  birds 
you  have  to  send  to  table ;  toast  it  a  pale  brown  colour ;  lay  the 
birds  upon  the  toast,  baste  them  with  dissolved  butter,  and  bake 
on  a  tin  dish  in  a  very  hot  oven  for  fourteen  or  eighteen  minutes, 
basting  frequently  with  butter.  Serve  upon  the  toast,  with  or 
without  the  following  gravy  : — Knead  two  ounces  of  butter  with 
a  dessertspoonful  of  well-baked  flour,  half  a  grain  of  cayenne,  the 
twelfth  part  of  a  nutmeg,  grated,  and  a  quarter  of  a  saltspoonful 
of  flour  of  mustard.  Rub  the  bottom  of  a  saucepan  twice  across 
with  fresh-cut  garlic ;  put  in  half  a  pint  of  stock  (No.  1) ;  stir  in 
the  butter,  and  boil  &st  for  a  quarter  of  an  hour;  add  two 
tablespoonfuls  of  Marsala,  and  the  strained  juice  of  half  a  lemon. 
Serve  in  a  tureen. 

382.   GOLDEN  PLOVER. 

Place  the  birds  before  a  brisk  fire,  with  a  piece  of  crumb  of 
bread,  the  third  of  an  inch  thick,  tmder  them.  Baste  with  firesh 
butter  till  done  (about  sixteen  or  eighteen  minutes).  Serve  on  the 
bread,  which  should  be  nicely  browned,  and  saturated  with  the 
butter  and  the  trail  Gravy  as  directed  for  woodcocks  in  the 
preceding  receipt,  served  in  a  tureen. 
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383.   WILD   DUCK. 

Rub  the  liver  over  the  breaat  till  red;  roast  before  a  rery 
brisk  fire,  basting  frequentlj  with  butter  (three  ounces)  till  done, 
from  sixteen  to  twenty-five  minutes.  Dissolve  an  ounce  of  firesh 
butter ;  add  to  it  three  grains  of  cayenne  and  the  strained  juice 
of  two  lemons  (for  two  birds).  Score  the  breast  down  to  the  bone 
at  quarter-inch  distances;  pour  the  sauce  over,  and  serve  at 
once. 

384.   WIDGEONS  AND  TEAL. 

Follow  the  preceding  receipt. 

385.   HASHED  WILD  DUCK. 
(Second  dresBing.) 

Cut  up  the  remains  of  wild  duck,  widgeon  or  teal ;  season 
slightly  with  salt  and  cayenne ;  put  it  into  a  stewpan  widi  suffi- 
cient good  gravy  to  moisten,  two  or  three  shalots,  chopped,  the 
strained  juice  of  a  lemon,  and  a  wineglassfiil  of  Marsala ;  simmer 
very  gently  for  ten  minutes ;  then  serve. 

380.   BOAST  HABE. 

Make  a  stuffing  as  follows : — ^Fry  the  liver  and  kidneys  with 
one  shalot  in  an  ounce  of  butter  till  firm,  then  chop  them  Riiall ; 
chop  half  a  pound  of  beef-suet ;  rub  three  ounces  of  crumb  of 
bread  into  fine  crumbs;  chop  enough  parsley  to  fill  a  tableq)oon; 
chop  an  ounce  of  lean  ham ;  mix  these  ingredients  together ;  add 
a  saltspoonful  of  mixed  sweet  herbs,  the  sixth  part  of  a  nutmeg, 
grated,  the  grated  rind  of  half  a  lemon,  and  the  juice,  a  saltspoonful 
of  white  pepper,  the  same  of  salt  and  loaf  sugar,  a  win^lassfiil  of 
sherry  or  Marsala,  and  one  beaten  egg :  mix  well,  and  put  it 
into  the  body  of  the  hare ;  sew  it  up  with  a  needle  and  thread ; 
lay  slices  of  fat  bacon  on  the  back,  and  fold  the  hare  in  a  sheet  of 
paper ;  hang  it  before  a  large  brisk  fire,  and  roast  for  an  hour, 
or  an  hour  and  a  half,  according  to  the  size ;  baste  constantly; 
half  an  hour  before  serving,  remove  the  paper ;  dredge  the  hare 
slightly  with  baked  fiour,  and  baste  with  dissolved  butter  (a 
quarter  of  a  pound)  till  done.  Mix  a  tablespoonful  of  dried 
flour  and  a  teaspoonful  of  soy  into  three-quarters  of  a  pint  of 
stock  (No.  1) ;  boil  for  a  quarter  of  an  hour ;  add  a  large  wine* 
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glafl&fiil  of  port  wine ;  serve  a  little  gravy  in  the  dish,  and  the 
remaindei;  in  a  toreen ;  serve  currant  jellj  on  a  plate.  The 
hare  must  be  sent  to  table  very  hot,  and  the  plates  also  shotdd 
be  hoi, 

387.   HASHED  HABE. 

(Second  dressiDg.) 

Cut  up  the  remains  of  a  roast  hare  into  neat  pieces,  and  the 
BtufSng  into  slices;  put  it  into  a  stewpan  with  .one  chopped 
shalot  and  enough  nicelj  seasoned  gravy  to  well  moisten; 
simmer  gently  for  twenty  minutes;  add  a  small  wineglassful 
of  port  wine,  and  serve  at  once,  with  currant  jelly  in  a  plate. 

388.   POTTED  HABE. 
(Second  dressing.) 

Gut  up  any  cold  hare;  trim  off  all  skin  and  hard  pieces; 
pound  the  meat  in  a  mortar  till  in  a  paste ;  season  (three-quarters 
of  a  pound)  with  three-quarters  of  a  saltspoonful  of  white 
pepper,  half  a  salte^)oonful  of  fine  salt,  a  teaspoonful  of  good 
anchovy-sauce,  half  a  saltspoonful  of  ireah-made  mustard,  a  salt- 
spoonfiil  of  loaf  sugar,  the  tenth  part  of  a  nutmeg,  grated ;  add 
a  quarter  of  a  pound  of  dissolved  fresh  butter,  and  two  table- 
spoonfuls  of  good  cold  gr&rj,  made  by  stewing  the  bones.  Con- 
tinue to  pound  till  smooth  and  rather  soft ;  press  the  meat  into  a 
raised  pie-dish,  smooth  over  the  top  with  a  knife,  and  pour  over 
two  ounces  of  dissolved  fresh  butter.  Let  it  remain,  uncovered, 
in  a  cool  place  for  four  or  five  hours  before  it  is  required  for 
use. 

389.   HARE  PUDDING. 
(Second  drasiing.) 

Boil  a  quarter  of  a  pound  of  crumbs  of  bread  in  a  pint  of  veal 
stock  or  water  till  in  a  paste;  stir  constantly  with  a  wooden 
spoon ;  add  an  ounce  of  butter,  a  saltapoonfhl  of  salt,  the  same  of 
loaf  sugar,  and  half  a  saltspoonful  of  white  pepper ;  put  it  in 
a  plate  to  get  cold.  Cut  up  three-quarters  of  a  pound  of  cold 
rooflt  hare,  perfectly  free  from  skin  and  hard  pieces ;  pound  it  in 
a  mortar  till  quite  smooth ;  season  with  the  sixth  part  of  a 
nutm^y  grated,  the  peel  of  half  a  lemon,  grated,  a  saltqKxmfhl  of 
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white  pepper,  a  saltspoonful  and  a  Iialf  of  salt,  a  dessertspoonful 
of  currant  jelly,  dissolved,  a  tablespoonful  of  brandy,  and  an 
ounce  of  dissolved  butter.  Mix  the  bread  with  the  hare,  and 
continue  to  pound  till  the  whole  is  incorporated ;  then  add  four 
well-beaten  e^s,  and  beat  for  ten  minutes  with  a  wooden  spoon ; 
butter  a  mould,  press  in  tlie  mixture;  cover  it  with  writing 
paper,  spread  with  a  quarter  of  an  ounce  of  butter ;  tie  a  cloth 
over ;  put  it  into  plenty  of  boiling  water,  and  boil  fast  for  three- 
qiiarters  of  an  hour.  Turn  out  carefully  and  serve  with  the  same 
gravy  as  for  roast  hare. 

KoTB. — A  padding  half  the  size  may  be  made  with  two  ounces  of  bread, 
half  a  pint  of  stock,  six  ounces  of  hare,  one  ounce  of  butter,  and  half  the 
quantity  of  seasoning ;  boil  half  an  hour. 

390.   JUGGED   HABE. 

Have  a  fine  young  hare  cut  into  joints ;  wash  and  wipe  each 
piece  and  dredge  it  over  with  dry  flour.     Peel,  slice,  and  wash 
one  onion,  four  moderate-sized  mushrooms,  one  small  carrot,  half  a 
head  of  celery,  and  six  sprigs  of  parsley ;  put  these  into  a  stew- 
pan  with  two  cloves,  half  an  inch  of  mace,  a  sprig  of  thyme,  a 
small  laurel  leaf,  and  two  thin  slices  of  mild  bacon  (three  ounces) ; 
lay  the  hare  upon  the  vegetables,  and  on  that  put  six  ounces  of 
butter  in  three  slices.     Stand  the  stewpan  by  the  side  of  the  fire, 
and  let  it  simmer  till  the  hare  is  firm  and  well-flavoured  with 
the  ingredients  ;  shake  frequently.     Take  out  the  hare,  strain  the 
gravy,  and  skim  off  all  the  butter ;  lay  the  hare  again  in  the 
stewpan  (leaving  out  tlie  liver);  season  with  two  saltspoonfuls  of 
salt,   one   saltspoonful  and  a  half  of  pepper,  a  teaspoonful   of 
moist  sugar,  and  the  eighth  part  of  a  nutmeg,  grated ;  put  in  the 
gravy ;  add  about  a  pint  of  good  stock,  mixed  with  a  table- 
spoonful  of  baked  flour  and  a  quarter  of  a  pint  of  port  wine; 
cover  closely;  shake  the  stewpan  frequently,   and  simmer  very 
gently  for  an  hour;  then  lay  in  the  forcemeat-balls,  made  as 
follows: — Chop  the  following  ingredients  as  fine  as  possible — 
The  liver,  half  an  ounce  of  lean  (cooked)  ham,  three  ounces  of 
veal  suet,  enough  parsley  to  fill  a  dessertspoon ;  add  two  ounces 
of  fine  crumbs  of  bread,  two  saltspoonfuls  of  mixed  sweet  herbs, 
a  saltspoonful  of  pepper,  the  same  of  salt  and  loaf  sugar,  half 
a  saltspoonful  of  flour  of  mustard,  the  tenth  part  of  a  nutmeg, 
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grated,  the  grated  rind  and  strained  juice  of  half  a  lemon,  a 
tablespoonful  of  brandy,  and  two  beaten  eggs;  beat  with  a 
wooden  spoon  till  well  mixed ;  then  make  it  up  into  balls  rather 
less  than  a  small  walnut ;  dredge  them  well  with  baked  £our,  and 
fry  in  the  butter  skimmed  off  the  gravy  till  slightly  browned ;  lay 
them  in  the  stewpan  with  the  hare,  and  continue  to  simmer  for 
forty  minutes.  Serve  very  hot,  and  with  plenty  of  currant  jelly 
in  a  plate. 

NoTB. — ^If  not  objected  to,  mix  the  blood  of  the  hare  with  the  stock ;  it 
thickens  and  much  improres  the  graTy. 

391.  JUGGED   HARE. 

(Yorkshire  fashion.) 

Cut  the  hare  up  into  joints ;  wash  and  wipe  it  dry ;  dredge  it 
over  with  three  tablespoonfuls  of  flour;  season  with  a  teaspoonful 
of  salt,  two  saltspoonfuls  of  pepper,  the  sixth  part  of  a  nutmeg, 
grated,  the  grated  rind  of  half  a  lemon,  and  four  shalots,  finely 
chopped.  Make  a  forcemeat  as  follows : — Quarter  of  a  pound  of 
beef- suet,  the  liver,  a  tablespoonfuj  of  parsley,  a  teaspoonful  of 
mixed  sweet  herbs,  two  ounces  of  crumbs  of  bread,  a  saltspoon- 
ful  of  salt,  half  a  saltspoonful  of  pepper,  the  eighth  part  of  a 
nutmeg,  grated,  the  grated  rind  and  the  juice  of  half  a  lemon, 
and  two  beaten  eggs.  Chop  and  mix  these  ingredients ;  make 
up  the  forcemeat  into  balls  the  size  of  a  walnut,  and  dredge 
them  with  flour.  Lay  the  hare  in  a  covered  dish  or  jar  with  the 
balls ;  add  a  pint  of  stock  (No.  1),  the  blood  of  the  hare,  and  a 
gill  of  port  wine ;  put  on  the  lid,  tie  it  closely  down,  and  bake  in 
a  slow  oven  for  two  hours  and  a  half.  Dish  carefully,  so  as  not  to 
break  the  balls,  and  send  to  table  very  hot,  with  currant  jelly 
on  a  plate. 

892.   BRAISED  HARE. 

The  following  receipt  for  leverets  will  also  answer  for  hare, 
simmering  three-quarters  of  an  hour  longer. 

393.   BRAISED   LEVERET. 

Make  a  stuffing  as  follows : — Season  two  ounces  of  fine  crumbs 
of  bread  with  a  teaspoonful  of  chopped  parsley,  a  saltspoonful  of 
mixed  sweet  herbs,  half  a  saltspoonful  of  white  pepper,  a  salt- 


154  GAME. 

spoonftd  of  salt,  the  same  of  loaf  sugar,  the  tenth  part  of  a 
nutmeg,  grated,  the  grated  peel  of  a  quarter  of  a  lemon,  one  shalot, 
finelj  chopped ;  a4d  a  dessertspoon&l  of  rum  or  brandy,  and, 
when  soaked  into  the  bread,  two  ounces  of  dissolyed  butter ;  put 
the  stuffing  into  the  body  of  the  leveret,  sew  it  up  with  a  needle 
and  thread.  Peel  and  slice  two  shalots,  one  small  carrot,  and 
three  mushrooms ;  put  them  into  a  stewpan  with  a  slice  of  mild 
bacon ;  laj  the  leveret  in,  back  uppermost ;  add  half  a  pint  of 
stock  (No.  1)  or  gravj,  a  gill  of  Marsala,  and  two  ounces  of 
butter  oyer  the  back;  simmer  very  gently  for  an  hour  and 
three-quarters;  baste  frequently  with  the  grav}*^;  take  out  the 
leveret ;  rub  the  gravy  and  vegetables  through  a  fine  sieve,  mix 
a  dessertspoonful  of  baked  fiour  into  it,  put  it  back  into  the 
stewpan  with  the  leveret,  and  simmer  twenty  minutes  more; 
then  serve,  with  currant  jelly  on  a  plate. 

394.   ROAST   LEVERET. 

Leverets  may  be  stuffed  or  not,  either  is  equally  correct  If 
stuffed,  prepare  the  following : — Chop  two  ounces  of  veal-suet, 
and  enough  parsley  to  fill  a  teaspoon  ;  mix  it  with  an  ounce  of 
fine  crumbs  of  bread,  the  tenth  part  of  a  nutmeg,  grated,  half  a 
saltspoonfhl  of  salt,  a  quarter  of  a  saltspoonful  of  white  pepper, 
the  peel  of  a  quarter  of  a  lemon,  grated,  a  dessertspoonful  of  rum, 
and  one  fresh  egg ;  beat  well,  and  put  it  into  the  body  of  the 
leveret ;  sew  it  up.  Spread  a  sheet  of  paper  thickly  with  butter 
(a  quarter  of  a  pound),  secure  it  round  the  leveret,  and  roast 
before  a  very  brisk  fire  for  three-quarters  of  an  hour;  baste 
frequently  with  fresh  lard  (a  quarter  of  a  pound) ;  ten  minutes 
before  serving,  remove  the  paper,  dredge  lightly  with  baked  fiour, 
and  baste  with  fr^sh  butter.  Serve  very  hot,  with  the  following 
gravy : — ^Boil  three-quarters  of  a  pint  of  stock  (No.  1)  for  ten 
minutes ;  stir  in  an  ounce  of  butter,  kneaded  with  a  tablespoonful 
of  baked  fiour ;  boU  fiist  ten  minutes  more ;  add  a  win^lassful 
of  port  wine ;  serve  a  little  in  the  dish,  and  the  rest  in  a  tureen ; 
send  currant  jelly  to  table  also. 

KoTB. — "Every  receipt  for '  second  dressing '  giTen  for  hare  may  be  ftl« 
lowed  Ibr  le?eict 
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395.   BROWN  FRICASSEE   OF  RABBIT. 

Cnt  a  young  rabbit  into  joints,  put  it  into  cold  water  with  a 
cloTe  of  garlic,  and  let  it  remain  an  Hour;  wipe  it  dry,  and 
dredge  each  piece  with  baked  flour.  Peel  twelve  button  onions 
and  twenty  button  muahrooms,  and  fry  them  in  butter  (a  quarter 
of  a  pound)  till  slightly  browned ;  then  drain.  Fry  the  rabbit  in 
the  same  butter,  tiU  of  a  pale  brown  colour ;  then  drain.  Mix 
into  the  butter  one  tablespoonfiil  of  flour,  a  saltspoonful  of 
pepper,  a  saltspoonful  of  salt,  a  saltspoonful  of  sugar,  a  teaspoon- 
ful  of  chopped  parsley,  half  a  saltspoonful  of  mixed  sweet  herbs, 
a  tablespoonful  of  Harvey >sauce,  and  three-quarters  of  a  pint  of 
any  stock ;  boil  &6t  for  ten  minutes ;  then  stand  it  aside  for  the 
butter  to  rise ;  skim  and  strain.  Cut  into  inch  pieces  a  quarter 
of  a  pound  of  good  mild  streaky  bacon,  put  it  into  the  gravy  with 
the  rabbit,  and  sinmier  gently  for  twenty-five  minutes ;  then  add 
the  mushrooms,  onions,  a  wineglassful  of  Marsala  or  sherry,  and 
the  juice  of  a  lemon ;  continue  to  simmer  fifteen  or  twenty 
minutes.     Serve  very  hot 


396.  WHITE   FRICASSEE  OF  RABBIT. 

Cut  the  rabbit  into  joints  and  soak  it  in  cold  water  for  two 
hours.  Put  into  a  stewpan  three  or  four  slices  of  &t  bacon,  half 
a  carrot,  a  large  onion,  half  a  clove  of  garlic,  half  a  head  of 
celery,  a  bunch  of  parsley,  a  bay  leaf,  a  laurel  leaf,  and  two 
sprigs  of  thyme,  all  cut  up ;  lay  in  the  rabbit,  and  on  that  put 
three  or  four  slices  of  bacon  ;  stand  the  stewpan  by  the  side  of 
the  fire  for  an  hour.  The  rabbit  should  be  firm  and  perfectly 
white.  Make  a  sauce  as  follows : — Half  a  pint  of  stock  (No.  2), 
a  saltspoonfiil  of  loaf  sugar,  a  saltspoonful  of  salt,  the  tenth  part 
of  a  nutmeg,  grated,  and  a  dessertspoonful  of  baked  flour ;  boil 
up,  put  in  the  rabbit,  and  simmer  for  twenty  minutes.  Beat  the 
yolks  of  two  firesh  eggs  with  a  gill  of  good  cream ;  lay  the  rabbit 
neatly  on  a  hot  dish ;  pour  the  juice  of  a  lemon  over  it ;  stir  the 
cream  and  eggja  into  the  sauce  for  two  minutes ;  pour  it  over  the 
rabbit,  and  serve.  The  bacon  may  be  rolled^  browned  before 
the  fire,  and  used  to  garnish  the  dish. 
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997.   CUBRIED  BABBIT. 

Peel  and  dice  three  good-sized  onions ;  dredge  than  with  two 
tablespoonfuls  of  curry  powder,  a  dessertspoonM  of  dried  flonr,  and 
fry  in  three  ounces  of  good  butter  till  of  a  delicate  brown  colour. 
Put  them  into  a  stewpan  with  a  rabbit,  cut  into  small  pieces,  a 
quarter  of  a  clove  of  garlic,  and  sufficient  stock  to  moisten ; 
simmer  very  gently,  stirring  frequently,  for  an  hour  and  a  half; 
add  the  strained  juice  of  a  lemon  and  half  a  gill  of  cocoa-nut 
milk  (or  good  cream),  and  serve  at  once,  with  a  separate  dish  of 
plain  boiled  rice.  Wash  half  a  pound  of  best  rice ;  put  it  into 
three  pints  of  cold  water,  and  boil  for  half  an  hour ;  drain  on  a 
sieve  before  the  fire  or  in  the  oven ;  Beparate  the  grains  hj 
Stirring  with  a  wooden  fork. 

398.   RABBIT  FIE. 

Make  a  paste  as  follows :— Moisten  half  a  pound  of  sifted  flour 

with  about  half  a  gill  of  cold  water  and  the  juice  of  half  a  lemon ; 

knead  it  out  flat ;  lay  in  half  a  pound  of  good  butter;  fold  over 

the  sides,  and  roll  out  four  times ;  each  time  dredge  it  with  flour; 

fold  it  into  a  bolster  form  and  let  it  stand  two  hours  in  a  cool 

place.    Have  ready  a  yoimg  rabbit,  three-quarters  of  a  poimd  of 

veal  cutlet,  a  quarter  of  an  inch  thick,  and  three  ounces  of  mild 

bacon,  very  thin ;  cut  up  the  rabbit,  each  joint  into  two  or  three 

pieces,  the  veal  into  two  inch  squares,  and  the  bacon  into  strips. 

Season  with  the  tenth  part  of  a  nutmeg,  grated,  the  rind  of  half 

a  lemon,  grated,  two  saltspoonfuls  of  white  pepper,  a  grain  of 

cayenne,  and  a  teaspooniul  of  dry  salt.     Take  the  flflh  part  of 

the  paste,  roU  it  out  the  sixth  of  an  inch  thick,  and  cut  it  into 

strips  an  inch  and  a  quartttr  wide ;  grease  the  edge  of  a  pie-dish, 

and  line  it  with  the  paste ;  lay  in  the  veal,  then  the  rabbit  and 

bacon  ;  add  a  gill  of  stock  or  water ;  roll  the  paste  out  to  the 

size  of  the  dish ;  wet  the  edge ;  cover  over ;  press  it  round  with 

the  thumb  to  make  it  adhere ;  trim  off  the  rough  edge  with 

a  sharp  knife;  notch  it  round  at  half-inch  distances;  make  a  small 

hole  in  the  centre,  to  let  out  the  steam  ;  ornament  to  fimcy,  and 

bake  in  a  moderate  oven  for  two  hours  and  a  quarter. 

"Note, — ^Thiee  truffles,  slioed,  will  be  found  a  great  improvement  Foroe* 
meat-baUs  or  the  yolks  of  bard-boiled  eggs  may  be  added,  if  liked — of 
either,  six. 
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399.   RABBIT  PUDDING. 

Cut  up  and  season  a  rabbit  with  a  piled  saltspoonful  of  pepper, 
the  same  of  salt,  and  a  grain  of  cayenne ;  cut  into  strips  three 
ounces  of  streaky  bacon.  Make  a  paste  as  follows : — Half  a  pound 
of  beef-suet,  finely  chopped,  half  a  pound  of  fiour,  a  quarter  of  a 
saltspoonftd  of  salt,  and  half  a  gill  of  cold  water ;  knead  into  a 
stiff  paste ;  grease  a  basin,  roll  out  the  paste  (keeping  a  small 
piece  for  the  top) ;  line  the  basin ;  lay  in  the  rabbit  and  the 
bacon ;  add  a  teacupful  of  stock  or  water  ;  roll  the  piece  of  paste 
to  the  size  required ;  wet  it,  and  press  it  round  so  as  to  make 
both  edges  adhere;  dip  a  cloth  into  boiling  water;  dredge  it 
with  fiour ;  tie  over  the  pudding ;  put  it  into  plenty  of  boiling 
water,  and  boil  for  three  hours  and  a  half  or  four  hoiurs.  Loosen 
the  edge  with  a  knife,  turn  out  carefully,  and  serve. 


158 


VEGETABLES. 

400.  NEW  POTATOES. 

Rub  off  the  skin  with  a  rough  cloth ;  let  them  stand  half  an 
hour  in  cold  water ;  put  them«  into  boiling  water  with  a  salt- 
spoonful  of  salt,  and  boil  about  ten  minutes.  Drain  qmte  dry, 
and  serve  with  an  ounce  of  fresh  butter  in  the  centre  of  the 
potatoes,  or  on  a  hot  napkin,  neatly  folded. 

401.   TO  BE-DRESS  NEW   POTATOES. 

Cut  the  cold  potatoes  into  slices  as  thick  as  a  halfcrown ;  put 
them  into  a  stewpan,  with  an  ounce  of  butter  to  the  pound,  a 
saltspoonfulof  salt,  a  teaspoonful  of  chopped  parslej,  a  saltspoonful 
of  chopped  chives,  and  a  teaspoonful  of  white  vinegar ;  shake  the 
pan  till  the  potatoes  are  quite  hot ;  then  pour  over  half  a  gill  of 
cream,  and  in  five  minutes  serve. 

402.   POTATOES,   PLAIN. 

Pare  the  potatoes  neatly  ;  place  them  on  a  plate ;  put  a  pint 
and  a  half  of  water  into  a  deep  saucepan ;  turn  a  half-pint  saucer 
or  pot  upside  down,  and  place  the  plate  with  the  potatoes  on  it 
on  the  saucer;  let  the  water  boil  rapidly.  Grood-sized  potatoes 
require  half  an  hour  to  steam  thus.  Serve  on  a  hot  napkin  and  as 
quickly  as  possible,  that  they  may  be  mealy  and  white.  An  ordi- 
nary steamer  may  be  used,  but  this  mode  will  be  found  as  good. 

403.   MASHED  POTATOES. 

Pore  the  potatoes,  and  steam  them  half  an  hour ;  turn  them 
into  a  hot  basin,  and  with  a  wooden  spoon  bruise  them  to  flour ; 
to  three  pounds  add  three  saltspoon^s  of  salt,  three  ounces  of 
fre&ih  butter,  and  a  giQ  of  thick  cream,  made  hot.  Stand  the 
basin  over  a  saucepan  of  boiling  water,  and  beat  the  potatoes  for 
five  minutes.  Serve  on  a  very  hot  dish,  either  in  a  rough  cone- 
shape  or  smoothed  over  with  a  knife. 


POTATOES.      PEAS.  159 

404.  POTATO  BALI£. 

Maah  the  potatoes  as  in  the  for^;oiiig  receipt ;  make  them  up 
into  balls  the  size  of  a  potato ;  brush  eticli  one  over  with  beaten 
egg,  and  brown  them  either  in  a  quick  oven  or  before  the  fire. 

405.   FBIED  POTATOES. 

Pare  the  potatoes  and  cut  them  into  four  quarters,  and  divide 
each  quarter  into  two ;  let  them  stand  in  cold  water  ten  minutes; 
drain,  and  wipe  them  quite  dry;  throw  them  into  a  stewpan 
half  filled  with  boiling  fat,  and  firy  to  a  pale  brown  colour.  Take 
them  out  with  a  slice,  and  place  them  on  a  sheet  of  white  blotting 
paper  on  a  sieve,  to  absorb  the  fiit  before  serving. 

NoTB.— >Tliere  aie  wiie  nets  made  to  fit  stewpans,  ezpresslj  for  frying 
potatoes,  into  which  they  are  placed  and  plunged  into  the  &t^  and  when 
done  qaicklj  withdrawn.  This  mode  insnies  the  potatoes  being  better  done 
and  with  less  troable. 

406.   GREEN  PEAS,  PLAIN. 

The  peas  must  be  young,  firesh  gathered,  and  fresh  shelled.  A 
pint  and  a  half  of  peas  will  require  three  pints  of  water,  with  a 
tablespoonful  of  sugar  and  a  teaspoonful  of  salt  dissolved  in  it. 
Put  the  peas  in,  wit^  a  good  sprig  of  firesh  mint,  while  the  water 
boils  rapidly ;  keep  the  lid  ofif  the  saucepan,  and  boil  fast  for 
fifteen  or  twenty  minutes;  drain  in  a  colander,  take  out  the 
mint,  turn  the  peas  on  to  a  hot  dish,  put  an  oimce  of  fresh  butter 
in  the  centre,  and  send  to  table  immediately. 

407.    GBEEN  PEAS  A  LA  FRAN9AISE. 

(French  fashion.) 

Put  into  a  stewpan  the  heart  of  a  lettuce,  pulled  apart,  two 
spring  onions,  a  pint  and  a  half  of  young  fresh- shelled  peas,  two 
tablespoonfuls  of  loaf  sugar,  a  teaspoonful  of  salt,  half  an  ounce 
of  firesh  butter,  and  a  teacupful  of  water;  simmer  gently  for  half 
an  hour,  shaking  the  saucepan  constantly.  Take  out  the  lettuce 
and  onions,  drain  ofiT  the  water,  and  put  in  *an  ounce  of  fresh 
butter ;  shake  till  well  mixed  with  the  peas,  and  serve  very  hot. 

Nds. — ^It  is  better  to  shake  the  saucepan  than  to  stir  the  peas  with  a 
■poon,  as  they  would  be  mashed  by  the  spoon. 
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408.   ASPARAGUS. 

Scrape  off  the  onter  skin,  cut  off  the  end  of  the  stalk,  leaving 
the  asparagus  about  seven  inches  long ;  tie  it  up  into  bundles 
with  tape,  and  let  it  renudn  in  cold  water  for  two  hours.  Put  it 
into  plenty  of  boiling  water,  with  a  tablespoonful  of  salt,  and  boil, 
uncovered,  for  twenty  minutes  or  half  an  hour,  according  to  the 
size  of  the  asparagus.  Cut  a  round  of  bread  half  an  inch  thick, 
take  off  the  crust,  toast  the  bread,  pour  over  it  while  on  the  fork 
a  cupful  of  the  water  the  asparagus  is  boiling  in,  spread  it  with 
butter  on  both  sides,  and  serve  the  asparagus  on  it,  taking  off  the 
tape ;  serve  melted  butter  in  a  tureen.  Knead  three  ounces  of 
butter  with  a  teaspoonful  of  baked  flour,  and  stir  into  half  a  pint 
of  boiling  water;  boil  a  quarter  of  an  hour. 

409.   SEA-KALE,  WITH  WHITE  SAUCE. 

The  kale  must  be  perfectly  fresh ;  well  wash  it ;  take  off  the 
outer  leaves,  trim  the  root ;  tie  it  into  bundles^  and  put  it  into 
cold  water  for  an  hour ;  put  it  into  a  saucepan  of  boiling  water, 
with  a  dessertspoonful  of  salt,  and  boil  rapidly  (uncovered)  for 
twenty  minutes  or  half  an  hour,  according  to  the  size  of  the  kale. 
Serve  upon  buttered  toast  (without  crust).  Knead  a  tablespoon- 
ful of  baked  flour  with  two  ounces  of  butter,  and  stir  into  half 
a  pint  of  boiling  new  milk ;  boil  ten  minutes,  and  serve  in  a 
tureen. 

410.  SEA-KALE,  WITH  PARMESAN  CHEESE. 

(Second  dresfling.) 

Sprinkle  each  piece  of  kale  with  a  teaspoonful  of  grated  Par- 
mesan cheese,  a  quarter  of  a  saltspoonful  of  flour  of  mustard,  and 
the  same  of  pepper ;  lay  the  kale  on  a  flat  dish ;  strew  the  tup 
thickly  with  Parmesan ;  pour  over  an  ounce  of  dissolved  butter, 
and  bake  in  a  quick  oven,  or  before  the  fire,  for  a  quarter  of  an 
hour.     Serve  in  tihe  same  dish. 

411.  FRENCH  OR  SCARLET  BEANS,  PLAIN. 

Strip  off  the  strings  by  breaking  off  each  end ;  cut  the  beans 
into  shreds  an  inch  and  a  half  long  and  the  sixth  of  an  indi 
thick ;  throw  them  into  cold  water,  with  a  teaspoonful  of  salt  in 
it,  and  let  them  remain  an  hour ;  drain,  and  put  them  into  &st- 
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boiling  water,  with  a  tablespooniiil  of  salt,  and  boil  very  &8t 
(uncoyered)  for  twenty  minutes.  If  the  beans  are  not  perfectly 
fresh  and  young,  they  will  require  five  or  ten  minutes  longer. 
Drain  in  a  colander,  and  serve  at  once. 

412.   PRIED  FRENCH  BEANS. 

Boil  the  beans  either  whole  or  cut ;  drain  off  the  water,  then 
fry  them  in  dissolved  butter  till  they  are  slightly  browned ; 
sprinkle  over  a  little  pepper,  and  serve.  Cold  beans  are  quite  as 
good  as  &e^  boiled  dressed  thus. 

413.   FRENCH  BEANS  1  LA  FRANgAISE. 

(French  way.) 

The  beans  must  be  quite  firesh  and  young;  strip  off  the  strings 
and  ends,  and  put  the  beans  into  cold  water  for  an  hour ;  drain,  and 
throw  them  into  a  saucepan  of  boiling  water,  with  a  dessert- 
spoonful o^salt,  and  boil  rapidly  (uncovered)  for  a  quarter  of  an 
hour ;  drain  quite  diy.  For  one  quarten  (or  one  pound)  of 
beans,  knead  together  three  ounces  of  butter,  a  teaspoonful  of 
chopped  parsley,  and  a  saltspoonful  of  chopped  chives ;  put  the 
beans  and  the  butter  into  a  stewpan,  and  fry  till  tender,  about  a 
quarter  of  an  hour ;  add  the  strained  juice  of  a  lemon,  and  serve 
immediately. 

414.   BROAD   BEANS  WITH   PARSLEY  SAUCE. 

Put  three  pints  of  fresh-shelled  young  broad  beans  into  three 
quarts  of  boiling  water,  with  two  tablespoonfuls  of  salt,  and  boil 
(imcovered)  for  twenty- five  minutes ;  drain,  and  serve  with  the 
following  sauce  in  a  tureen : — Knead  a  dessertspoonful  of  baked 
flour  with  three  ounces  of  butter,  and  stir  into  the  third  of  a  pint 
of  boiling  water ;  add  a  tablespoonful  of  chopped  parsley,  and 
boil  quickly  for  five  minutes. 

NoTB. — If  the  beans  are  to  be  skiimed,  drain  them  when  half  done,  skin 
them,  and  put  them  again  into  the  water  and  boil  till  tender. 

415.   BROAD  BEANS  A  LA  FRAN9AISE. 

(French  way.) 

Boil  and  skin  the  beans  as  directed  in  the  preceding  receipt ; 
put  them  into  a  stewpan,  with  a  quarter  of  a  pound  of  butter,  a 
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dcflsertopoonful  of  finelj-chopped  pardey,  a  teaspoonful  of 
chopped  cfaives,  and  a  gill  of  new  milk ;  simmer  (ahaking  the 
stewpan  frequently)  for  a  quarter  of  an  hour ;  add  the  yolk  of 
one  egg  beaten  with  half  a  gill  of  thick  cream ;  stir  in  caiefullj, 
and  serve  immediately. 

416.   HASIOOT  BEAKa 

Soak  the  beans  all  night ;  put  them  on  in  plenty  of  cold  water, 
and  let  them  boil  slowly  till  tender,  which  will  take  two  or  three 
hours;  drain  off  the  water,  and  stir  in  a  saltspoon/ul  of  salt,  a 
saltspoonful  of  pepper,  a  teaspoonful  of  chopped  parsley,  a  piled 
teaspoonful  of  chopped  chives  or  shalots,  two  tablespoonfuls 
of  lemon  juice,  strained,  and  three  ounces  of  butter;  put  on  the 
lid  of  the  saucepan,  and  simmer  half  an  hour,  shaking  it  con- 
stantly ;  add  two  taUespoonftds  of  cream,  and  serve. 

Non.— Haricot  beans  are  veiy  nice  mashed;  in  that  case,  boil  almost  to 
pnlp^  mash  with  a  wooden  spoon,  rub  through  a  fine  wire  siere,  and  use 
rather  more  cream ;  in  all  other  respects  follow  the  receipt. 

417.   ABTICHOKES. 

Take  off  the  outer  leaves,  trim  the  stem,  cut  off  the  point  of 
each  leaf  with  a  pair  of  scissors ;  wash  the  artichokes,  and  leave 
them  in  cold  water  for  an  hour.  Put  a  wineglassfdl  of  vinegar  and 
a  tablespooniul  of  salt  into  two  quarts  of  water,  when  boiling ; 
put  in  the  artichokes,  and  boil  (uncovered)  for  nearly  an  hour. 
Drain  off  all  the  water,  and  serve  on  a  napkin,  with  melted  butter 
in  a  tureen.  Knead  three  ounces  of  butter  with  a  tablespoonful 
of  baked  flour,  stir  it  into  half  a  pint  of  boiling  water,  and  boil 
ten  minutes. 

418.   HOW  TO  DB^Sa  LAYEB. 

Put  the  laver  iato  a  bright  stewpan  with  fresh  butter  (three 
ounces  to  one  pound) ;  stir  over  a  brisk  fire  with  a  wooden  fork 
for  a  quarter  of  an  hour.  Serve  boiling  hot,  over  either  a  spirit 
lamp  or  a  hot-water  dish. 

NoTB. — ^Laver  is  best  eaten  with  roast  mutton. 

419.  JEBUSALEM  ABTICHOKES. 

Pare  them  neatly  and  wash  ihein  in  cold  water,  with  a  teacup* 
fill  of  vinegar  in  it ;  boil  in  plenty  of  water  (put  them  in  while 


.  ABTICnORBS.      HCSHROOM&  163 

the  wator  boilis)  for  about  twenty  minutes.  Drain  on  a  sierei 
and  senre  with  white  sauce  poured  over  them.  Knead  together 
three  oimces  of  butter  and  a  tablespoonful  of  flour ;  stir  it  into 
half  a  pint  of  boiling  milk,  and  boil  ten  minutes ;  add  half  a  gill 
of  thick  cream. 

420.   JERUSALEM  ABTICHOKBS,   FRIED. 

Boil  them  as  in  the  foregoing  receipt.  Beat  two  ^jgs,  season 
two  ounces  of  fine  crumbs  of  bread  with  a  grain  of  pepper,  a 
quarter  of  a  grain  of  cayenne,  and  a  tablespoonful  of  Parmesan 
cheese;  dip  the  artichokes  into  the  egg,  and  strew  them  over 
with  the  crumbs;  fiy  in  butter  to  a  pale  brown  colour,  eight 
minutes,  and  serve  ufuiovered. 

421.  MUSHROOMS,  BAJCED. 

The  mushrooms  must  be  perfectly  freeh,  and  of  a  moderate 
size.  Peal  them,  and  pull  out  the  stems;  wash  them  quickly  in 
cold  water,  and  wipe  them  quite  dry ;  fill  the  black  side  with 
butter,  and  on  that  sprinkle  a  grain  of  salt,  a  grain  of  pepper, 
and  a  quarter  of  a  grain  of  cayenne,  on  each  mushroom.  Place 
the  mushrooms,  butter  uppermost,  on  a  dish,  and  cover  them 
with  another  dish ;  bake  in  a  quick  oven  about  twenty  minutes, 
and  serve  very  hot,  with  their  own  gravy  poured  over  them. 

422.   BROILED  OR  FRIED  MUSHROOMS. 

Prepare  them  as  in  the  forgoing  receipt,  and  cook  them  either 
on  a  gridiron  or  in  a  firyingpan,  keeping  the  butter  uppermost 
all  the  time ;  a  quarter  dTan  hour  will  do  them. 

423.   STEWED  MUSHROOMS. 

Take  off  the  skin  and  stems,  wash  the  mushrooms  qtdddy, 
place  them  in  a  stewpan  (an  earthen  one  is  best),  with  two 
ounces  of  butter,  a  tablespoonful  of  water,  a  teaspoonful  of  vine- 
gar, a  saltspoonfol  of  pepper,  a  teaspoonful  of  salt;  simmer  for 
twenty  minutes,  throw  in  half  a  gill  of  cream,  and  serve  very 
hot. 

Noim — ^The  cream  may  be  omitted,  and  a  deBsertspoonfiil  of  bnui^y 
added.    The  reoeqpi  is  for  tvelve  moderate-eiMd  mvehvooiiis. ' 

X  2 
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424.   SPINACH. 

Pick  off  the  stem  of  each  leaf  and  avoid  unng  any  that  are 
old  or  discoloured  ;  wasJi  the  spinach  in  several  waters,  and  put 
it  into  a  quart  of  boiling  water,  with  a  dessertspoon^  of  sidt ; 
press  it  down,  and  let  it  boil  rapidly  (uncovered)  for  ten  or  twelve 
minutes ;  drain  it  through  a  sieve,  and  press  out  all  the  water ; 
mince  quite  fine,  and  put  it  into  a  stewpan,  with  two  ounces  of 
butter,  a  saltspoonful  of  salt,  half  the  quantity  of  white  pepper, 
and  a  teaspoonful  of  sifled  sugar ;  stir  for  six  or  eight  minutes. 
Place  the  spinach  on  a  vegetable-dish,  smooth  it  over  with  a 
knife,  and  cut  it  into  triangles  ;  garnish  with  fried  sippets.  Cut 
a  slice  of  bread  into  small  three-cornered  pieces,  and  fry  to  a  pale 
brown  colour  in  plenty  of  butter  or  oil. 

425.   SPINACH,  WITH   POACHED   EGGS. 

Pick,  wash,  and  boil  the  spinach  as  directed  in  the  preceding 
receipt ;  press  out  all  the  water,  and  rub  the  spinach  through  a 
fine  wire  sieve ;  add  two  ounces  of  fresh  butter,  a  dessertspoonful 
of  sifted  sugar,  a  saltspoonful  of  salt,  the  eighth  part  of  a  nutmeg, 
grated,  half  a  grain  of  cayenne,  and  stir  over  a  quick  fire  for  ten 
minutes ;  mix  in  half  a  gill  of  thick  cream,  and  serve  imme* 
diately.  Break  four  fresh  eggs  into  separate  cups ;  have  a  small 
bright  omelet  pan  full  of  boiling  water,  put  in  a  saltspoonful  of 
salt  and  a  teaspoonful  of  vinegar ;  pour  in  carefully  one  egg  at 
the  time ;  as  one  sets  put  in  another ;  they  will  require  three 
minutes ;  take  them  out  with  a  slice,  wipe  off  the  water,  and 
place  the  eggs  neatly  on  the  spinach,  having  smoothed  it  over 
with  a  knife. 

426.   STEWED  ENDIVE. 

Cutoff  the  stem  and  the  outer  leaves,  wash  it  in  several  waters. 
Put  it  into  boiling  water,  and  boil  quickly  for  a  quarter  of  an 
hour  ;  drain,  and  press  out  all  the  water ;  put  it  into  a  stewpan, 
with  an  ounce  of  butter,  a  saltspoonful  of  salt,  the  same  of 
pepper ;  stir  in  a  gill  of  thick  cream,  and  serve. 

427.   SOBBEL. 

Take  off  the  stems,  and  wash  the  leaves  in  several  waters. 
Put  it  into  boiling  water,  with  a  tablespoonful  of  salt^  and  boil 
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rapidly  (nncoTered)  for  a  quarter  of  an  hour ;  strain  off  all  the 
water,  and  rub  the  aorrel  through  a  fine  wire  sieve.  Put 
it  into  a  stewpan,  with  two  ounces  of  butter,  half  a  saltspoonful 
of  pepper,  a  dessertspoonful  of  baked  flour,  and  stir  till  boiling ; 
then  mix  in  either  the  beaten  yolks  of  two  eggs  or  half  a  gill  of 
cream,  and  serve,  garnished  with  hard-boiled  eggs  cut  into  quar- 
ters, lengthways. 

428.    CUCUMBER. 
(Todiess.) 

Pare  the  cucumber,  and  cut  it  into  slices  the  eighth  of  an  inch 
thick ;  put  it  on  a  plate,  and  strew  over  it  a  dessertspoonful  of 
salt ;  let  it  remain  two  hours ;  throw  it  into  a  quart  of  cold 
water,  and  drain  immediately  on  a  napkin.  Place  the  slices 
(which  will  have  become  quite  thin)  on  a  dish,  neatly ;  sprinkle 
over  white  pepper  (half  a  saltspoonful),  and  half  a  grain  of  cay- 
enne ;  add  two  tablespoonfuls  of  the  best  salad-oil  (Lucca),  and 
two  dessertspoonfuls  of  vinegar. 

429.  STEWED   CUCUMBEBS,  WHITE. 

Take  two  large  cucumbers,  fresh  cut ;  peel  them  and  cut  them 
into  four  pieces,  lengthways,  and  again  each  piece  into  two, 
slanting  the  knife  that  the  ends  may  be  pointed.  Put  them  into 
a  quart  of  cold  water  "with  a  tablespoonful  of  salt  in  it,  and  let 
them  remain  half  an  hour ;  drain  them ;  take  out  the  seeds,  and 
place  the  pieces  of  cucumber  in  a  stewpan,  with  half  a  pint  of 
veal  stock  (No.  2),  a  deasertfjpoonful  of  white  vinegar,  a  teaspoon- 
ful  of  sifled  sugar ;  simmer  gently  for  half  an  hour.  Beat  the 
yolks  of  two  fresh  eggs  with  a  gill  of  thick  cream ;  take  out  the 
cucumbers,  place  them  on  a  dish ;  stir  the  eggs  into  the  sauce  for 
two  minutes,  then  pour  it  over  the  cuciunbers,  and  serve  imme- 
diately. 

430.  STEWED  CUCUMBERS,  BROWN. 

Prepare  the  cucumbers  as  directed  in  the  foregoing  receipt ; 
place  them  in  a  stewpan,  with  two  shalots,  finely  chopped,  a  tea- 
spoonful  of  brown  sugar,  half  a  saltspoonful  of  white  pepper,  a 
tablespoonful  of  brown  vinegar,  a  saltspoonful  of  salt,  two  ounces 
of  butter,  and  half  a  pint  of  stock  (No.  1) ;  simmer  gently  for 
half  an  hour,  and  serve. 
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431.  TUBNIFS,  PLAIN  BOILED. 

Select  moderate-fdzed  tarnips,  pare  ^em  neatlji  and  pat  them 
into  cold  water  to  blanch  for  half  an  hour ;  then  put  them  into 
plenty  of  boiling  water,  and  boil  about  half  an  hour ;  drain,  and 
Berve,  either  as  garnish  to  boiled  mutton  or  in  a  T^table-diah. 

482.  MASHED  TUBNIPS. 

Prepare  and  boil  ax  tamips  as  directed  in  the  forgoing 
receipt ;  press  out  all  the  water,  and  rub  the  turnips  through  a 
wire  sieve ;  put  them  into  a  stewpan,  with  half  a  gill  of  thick 
cream  and  a  saltspoonful  of  salt ;  stir  tUl  boiling  hot ;  then  serve. 
Smooth  over  the  top  with  a  knife,  and  cut  into  triangles. 
NoTB.^ — ^A  tesspoonAil  of  siftad  sugar  is  an  imfaoYemant,  if  not  oljeoted  to. 

433.   SPBING  GABBOTS. 

Bub  the  carrots  with  a  coarse  cloth,  and  cut  off  tlie  ends ;  put 
them  into  boiling  water,  with  a  dessertspoonful  of  salt  and  a 
tablespooniul  of  loaf  sugar,  a  laurel  leaf  and  a  sprig  of  parsley ; 
boil  about  half  an  hour ;  drain  on  a  colander,  and  serve,  with 
a  gill  of  hot  cream  thrown  over  the  carrots,  which  must  be 
placed  neatly  on  a  vegetable  dish,  the  small  ends  all  to  the 
centre. 

484.   WINTEB  GABBOTS,  PLAIIC. 

Scrape  the  carrots,  and  cut  them  in  halves  and  the  thick  ends 
into  four ;  put  them  into  cold  water  for  an  hour ;  boil  in  plen^ 
of  water  for  two  hours ;  drain,  and  serve,  either  as  garnish  to 
boiled  beef  or  in  a  vegetable-dish. 

485.   GABBOTS  1  LA  FBAN9AISB. 
(French  way.) 

Scrape  the  oanots,  cut  the  small  ends  into  two,  and  the  large 
ends  into  eight  pieces;  boil  in  water,  with  a  dessertspoonful  of 
salt  and  two  tablespoonfuls  of  sugar,  for  one  hour ;  drain  on  a 
cloth ;  place  them  in  a  stewpan,  with  two  ounces  of  butter,  and 
shake  them  till  the  butter  is  nearly  absorbed  by  the  carrots ; 
pour  in  half  a  pint  of  new  milk,  and  simmer  gently  for  an  honr. 
Beat  the  yolks  of  two  eggs ;  place  the  carrots  on  a  vegetable-dish, 
stir  the  eggs  into  the  milk,  simmer  two  minutes ;  pour  the  sauce 
over  the  cairota^  and  serve. 
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486.  STEWSD  CELEBT,  WHITE. 

Take  three  fine  heads  of  celeiy,  fi^eah  gathered,  cat  off  all  the 
ooane  outer  leaves,  and  trim  the  stem,  cutting  it  acrosB  one  inch 
down ;  wash  well,  and  let  it  remain  in  cold  water  with  a  little 
salt  in  it  for  several  hours ;  put  it  into  a  stewpan,  and  pour  over 
three-quarters  of  a  pint  of  veal  stock  (No.  2) ;  simmer  very 
gently  an  hour  and  a  half.  Take  out  the  celery,  and  stir  into  the 
gravy  the  beaten  yolks  of  two  eggs  and  half  a  gill  of  good  cream ; 
when  set  (two  minutes  will  suffice),  pour  the  sauce  over  the 
celery,  and  serve. 

437.   STEWED  CELEBY,  BBOWK. 

Wash  and  trim  the  celery  as  directed  in  the  foregoing  receipt ; 
put  it  into  a  stewpan,  with  three  ounces  of  good  butter,  and 
simmer  till  slightly  brown;  dredge  over  two  dessertspoonfuls 
of  dried  fiour,  a  teaspoonful  of  sifted  sugar,  a  saltapoonfiil  of  salt, 
the  twelfth  pait  of  a  nutm^,  and  a  saltspooniul  of  pepper ;  shake 
the  pan,  then  pour  over  by  degrees  a  pint  of  stock  (No.  1) ;  sim- 
mer gently  an  hour  and  a  half;  add  the  strained  juice  of  a 
lemon,  and  serve. 

438.  SAL3IFIS. 

Scrape  and  cut  off  the  ends  of  each,  throw  them  into  cold 
water,  with  a  wineglassful  of  vinegar,  a  teaspoonful  of  salt,  and 
let  them  remain  ten  minutes ;  put  them  into  boiling  water,  with 
a  tablespoonful  of  vinegar  and  a  teaspoonful  of  salt,  and  boil 
quickly  about  twenty  minutes.  Serve,  with  white  sauce  poured 
over.  Knead  two  ounces  of  butter  with  a  tablespoonftd  of  dry 
flour,  and  stir  into  half  a  pint  of  boiling  milk ;  boil  ten  minutes, 
add  half  a  gill  of  thick  cream. 

439.  FBIEB  SAI^IFIS. 

Make  a  batter  with  two  eggs,  rather  more  than  half  a  pint  of 
milk,  three  tablespoonfuls  of  flour,  well  beaten  together  for 
twen^  minutes;  dip  each  (cold  boiled)  saLdfis  into  the  batter, 
and  firy  to  a  light  brown  colour  in  either  butter  or  oil,  and  serve 
them  very  hot. 
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440.   PABSNIFS. 

Scrape  and  wash  the  parsnips;  cut  off  the  small  end,  and 
divide  the  thick  part  into  four,  and  if  very  large,  into  six  pieces, 
lengthways ;  put  them  into  boiling  water,  with  a  teaspoonful  of 
salt  and  a  teaspoonful  of  sugar,  and  boil  moderately  fast  for  about 
three-quarters  of  an  hour. 

441.   FRIED  PARSNIPS. 

Make  a  batter  with  two  eggs,  the  third  of  a  quart  of  milk,  and 
three  tablespoonfuls  of  flour,  well  beaten  together ;  dip  the  pieces 
of  cold  boiled  parsnip  into  the  batter,  and  fry,  in  butter  or  oil,  to 
a  light  brown  colour,  and  serve  very  hot ;  or  the  parsnips  may  be 
simply  dredged  with  baked  flour,  and  Med ;  ten  minutes  will  fry 
them. 

442.  VEGETABLE  MARROW,  WITH  WHITE  SAUCE. 

Pare  the  marrows  neatly ;  cut  them  into  quarters  lengthways ; 
take  out  the  seeds  and  wipe  the  marrows  with  a  clean  cloth  ; 
put  them  into  boiling  water,  with  a  teaspoonful  of  salt,  and  boil 
for  ten  or  fifleen  minutes.  Toast  a  round  of  bread,  without 
crust ;  pour  over  a  cupful  of  the  vegetable  water,  and  butter  the 
toast.  Serve  the  marrows  upon  it,  with  the  following  melted 
butter  poured  over.  Knead  three  ounces  of  butter  with  a  table- 
spoonful  of  flour,  and  stir  into  half  a  pint  of  boiling  milk.  Boil 
a'  quarter  of  an  hour,  stirring  all  the  time. 

443.   STUFFED  VEGETABLE   MARROWS. 

Have  two  moderate-sized  fresh-cut  marrows;  rub  the  skin 
with  a  coarse  cloth  ;  cut  off  each  end,  about  half  an  inch  deep  ; 
scoop  out  all  the  seeds,  and  fill  the  vacancy  with  pork  sausage 
meat  pressed  tightly  in ;  rub  the  bottom  of  a  stewpan  six  times 
across  with  iresh  garlic ;  lay  in  the  marrows ;  add  half  a  pint  of 
stock  (No.  1),  a  finely  chopped  shalot,  the  juice  of  six  large  toma- 
toes, squeezed  through  coarse  muslin,  a  tablespoonful  of  vinegar, 
half  a  grain  of  cayenne,  a  saltspoonful  of  pepper,  the  same  of  salt, 
the  eighth  part  of  a  nutmeg,  grated,  and  an  ounce  of  butter  on 
each  marrow ;  simmer  gently  for  four  hours ;  baste  the  marrows 
firequently  with  the  sauce ;  skim  off  the  fat,  and  serve :  with  the 
sauce  poured  over  the  marrows. 
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444.   PORTUGAL  ONIONS,  STEWED. 

Peel  the  onions  and  place  them  in  a  stewpan ;  for  each  onion 
knead  together  half  an  ounce  of  butter  and  a  saltspoonful  of  siiled 
sngar ;  put  it  on  the  onions,  and  let  them  slowly  become  slightly 
browned;  then  pour  over  each  a  teaspoonful  of  tomato-sauce 
and  a  tablespooniul  of  grayy,  or  stock ;  simmer  gently  for  three 
hours,  basting  the  onions  frequently  with  the  gravy.  Serve 
very  hot. 

445.   BOILED   ONIONS. 

Peel  the  onions,  and  boil  them  in  salt  and  water  for  ten 
minutes ;  throw  them  into  cold  water  for  half  an  hour ;  then  put 
them  into  a  saucepan,  and  well  cover  them  with  cold  water  and 
let  tliem  boil  gently  for  one  hour.  Drain,  and  serve  with  or 
without  dissolved  butter  over  them. 

• 

446.   PORTUGAL  ONIONS,   ROASTED. 

Peel  the  onions,  and  place  them  in  a  Dutch  oven  before  a  good 
fire ;  baste  them  frequently  with  dissolved  butter  (an  ounce  for 
each),  and  roast  for  an  hour  and  a  half.  Serve  with  or  without 
their  own  sauce. 

447.   STUFFED   ONIONS. 

Take  two  very  large  Portugal  onions ;  peel  them  and  scoop  out 
the  centre,  making  a  hole  two  inches  across  ;  fill  them  with  pork 
sausage  meat  and  place  them  in  a  stewpan  ;  pare,  core,  £uid  chop 
quite  fine  two  apples ;  knead' a  tablespoonful  of  baked  flour  with 
two  ounces  of  butter ;  put  half  on  each  onion  ;  put  in  the  apples 
and  half  a  pint  of  stock  (No.  1);  simmer  very  slowly  for  three 
hours  and  a  half;  baste  the  onions  frequently  with  the  gravy; 
strain  the  juice  of  two  lemons ;  add  a  tablespoonful  of  brandy ; 
pour  these  over  the  onions,  and  in  five  minutes  skim  off  die 
butter,  and  serve ;  with  the  sauce  poured  over  the  onions, 

448.   FRIED   ONIONS. 

Peel  and  slice  the  onions  quite  thin :  fi:y  them  in  plenty  of 
boiling  butter,  or  olive  oil,  till  of  a  pale  brown  colour,  fiileen 
to  twenty  minutes.  Drain  on  a  sieve  before  the  fire  for  five 
minutes. 
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449.  BOILED  LEEKS,  WITH  WHITE  SAUCE. 

Trim  off  the  root  and  the  outer  leaves ;  cut  the  green  ends  off, 
leaving  the  leeks  dx  inches  long;  wash  them  well,  put  them 
into  boiling  water,  with  a  tableapoonful  of  salt  and  a  dessert* 
spoonful  of  vinegar,  and  boil  (imcovered)  for  ihree-quarters  of 
en  hour.  Serve  upon  hot  buttered  toast,  without  crust,  and  with 
the  following  sauce  poured  over  them: — ^Knead  a  tablespoonfulof 
baked  flour  with  three  ounces  pf  butter,  and  stir  into  half  a  pint 
of  boiling  new  milk ;  boil  ten  minutes. 

450.  STEWED  LEEK& 

Trim  and  wash  the  leeks  as  directed  in  the  preceding  receipt, 
and  stew  them  in  a  pint  of  stock  (No.  1)  for  an  hour  and  a  half; 
add  half  a  gill  of  vinegar,  and  serve. 

451.   BEETROOT. 

Wash  off  the  mould,  being  careful  not  to  rub  the  skin ;  place 
the  beetroot  in  a  moderate  oven,  and  bake  about  two  hours. 
When  cold,  take  off  the  skin,  and  use  the  beetroot  as  may  be 
required.  It  is  very  good  dressed  as  cucumber,  and  served  with 
fish  or  cold  meat  thus: — Cut  the  beetroot  into  thin  slices,  sprinkle 
over  a  saltspoonful  of  pepper,  the  same  of  salt,  two  tablespoonfulfl 
of  oil,  and  one  of  vinegar. 

452.  STEWED  BEETROOT. 

Bake  the  beetroot  an  hour,  and  when  cold  take  off  the  skin ; 
cut  it  into  slices  a  quarter  of  an  inch  thick ;  put  it  into  a  stewpan, 
with  half  a  pint  of  any  stock,  a  saltspoonfid  of  salt,  the  same  of 
pepper,  half  a  grain  of  cayenne,  a  shalot,  chopped,  two  sprigs  of 
paisley,  chopped ;  simmer  three-quarters  of  an  hour;  add  a  wine- 
glassful  of  vinegar,  and  serve. 

453.    CAULIFLOWER,   PLAIN. 

Choose  a  cauliflower  that  is  white,  firm,  but  not  hard ;  trim  off 
the  stem  and  outer  leaves,  wash  carefully,  and  leave  it  in  a  pan 
of  cold  water  for  three  hours.  Put  it  into  plentj  of  boiling 
water,  with  a  tableapoonful  of  salt,  and  boil  (uncovered)  for 
twenty-five  minutes;    drain  on  a  sieve.     Serve  with  melted 
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butter  in  a  tureen.  £n^  a  tablespoonful  of  baked  flour  with 
three  ounces  of  butter,  and  stir  into  half  a  pint  of  boiling  water ; 
boil  for  ten  minutes. 

454.   CAUUFLOWEB,  WITH  PABMESAK  GHEESB. 

Boil  the  cauliflower  as  directed  in  the  preceding  receipt; 
divide  it  into  pieces  the  size  of  a  walnut,  leaying  out  the  stem 
and  leaves.  Grate  two  ounces  of  Parmesan  cheese ;  season  it 
with  a  teaspoonful  of  flour  of  mustard,  a  saltspoonful  of  white 
pepper,  and  half  a  grain  of  cayenne ;  dip  each  piece  of  cauliflower 
into  the  cheese,  and  place  them  doselj  on  a  flat  dish ;  strew  over 
the  top  the  remainder  of  the  cheese,  baste  with  two  ounces  of 
dissolved  butter,  and  bake  in  a  quick  oven  for  a  quarter  of  an 
hour.     Serve  immediately. 

455.  CAULIFLOWER  1  LA  FBANgAISE. 

(French  way.) 

Trim  and  wash  the  cauliflower,  divide  it  into  branches,  and 
leave  it  in  cold  water  for  two  hours.  Place  the  flower  upon  a 
drainer ;  put  it  into  boiling  water,  with  a  tablespoonful  of  salt, 
and  boil  (uncovered)  for  a  quarter  of  an  hour ;  drain  and  serve, 
with  the  following  sauce  poured  over : — Beat  the  yolks  of  two 
£reah  ^;gs  with  half  a  gill  of  thick  cream,  and  stir  into  the  third 
of  a  pint  of  boiling  miO^  for  three  minutes. 

456.  BBOCOLI. 

Trim  off  the  outer  leaves  and  stems ;  wash  very  carefully,  and 
leave  the  brocoli  in  cold  water  for  two  hours.  Put  them  into 
boiling  water,  with  a  tablespoonful  of  salt,  and  boil  (uncovered) 
for  a  quaiter  of  an  hour ;  drain,  and  serve,  with  or  without 
melted  butter  in  a  toreen.  If  with,  knead  a  dessertspoonful  of 
dried  flour  with  two  ounces  of  butter,  and  stir  into  the  third  of  a 
pint  of  boiling  water  fqr  ten  minutes. 

NoTB. — ^Broooli  may  be  Mrred  with  white  sauce  or  with  PaimoHui  cheese. 
See  the  preceding*  receipte  for  cauliflower,  and  follow  them  exactly. 

457.  BBUSSBLS  SFBOUTS,  GBEENS,  AND  SCX)TCH-KALE. 

Evecy  kind  of  greens  must  be  quite  fresh.  Trim  off  the  stems 
and  tough  outside  leaves,  wash  with  care,  and  leave  the  spioats 
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in  cold  water  for  two  Hours.  Put  them'  into  boiling  water,  with 
two  tablespoonftilB  of  salt,  and  boil  rapidly  (uncoTered)  for  twenty 
minutes ;  drain  in  a  colander ;  press  a  hot  plate  on  them  to  force 
out  the  water.  Place  them  neatly  on  a  diah,  and  serre  quite 
hot. 

458.   CABBAGE. 

Summer  cabbage  should  be  small  and  light ;  winter  cabbage 
of  moderate  size,  firm  but  not  hard.  Trim  off  the  outer  leayes 
and  stem,  and  divide  the  cabbage  into  four  quarters ;  wash  care- 
fully, and  leave  it  in  cold  water,  witli  a  handful  of  salt  in  it,  for 
two  hours.  Put  it  into  fast-boiling  water,  witli  a  tablespoonful  of 
salt,  and  boil  rapidly  (uncovered)  for  twenty  minutes  for  a  sum- 
mer, half  an  hour  for  a  winter  cabbage,  and  forty  minutes  for  a 
large  savoy ;  drain  in  a  colander,  press  out  the  water  with  a  plate. 
Place  the  cabbage  neatly  on  a  dish,  and  serve  quite  hot. 

459.   STUFFED   CABBAGE. 

Have  a  moderate-sized  young  firm  cabbage,  trim  and  well  wash 
it ;  put  it  into  warm  water  with  a  handful  of  salt  and  a  wine- 
glassful  of  vinegar,  and  let  it  remain  two  hours.  Make  a  stuffing 
as  follows : — Three-quarters  of  a  pound  of  pork  sausage  meat, 
a  quarter  of  a  pound  of  beef  or  veal  suet,  finely  chopped,  four 
shalots  and  four  sprigs  of  parsley,  finely  chopped,  the  peel  of  half 
a  lemon,  grated,  the  eighth  part  of  a  nutmeg,  grated,*  a  saltspoon- 
ful  of  mixed  sweet  herbs,  in  powder,  half  a  saltspoonful  of  salt, 
half  a  saltspoonful  of  fiour  of  mustard,  and  one  well-beaten  egg ; 
all  well  mixed  together ;  cut  the  stem  off  the  c^ibbage,  and  with 
a  sharp  knife  scoop  out  sufficient  of  the  heart  to  make  space  for 
the  stuffing ;  press  in  the  stuffing,  bind  the  cabbage  witli  a  piece 
of  tape ;  put  it  into  a  stewpan,  with  three-quarters  of  a  pint  of  any 
stock,  or  gravy,  and  two  ounces  of  butter  (on  the  cabbage) ; 
simmer  gently  for  three  hours  and  a  half;  add  the  strained  juice 
of  two  huge  lemons ;  take  off  the  tape,  and  sen^e  at  once,  with  the 
gravy  in  the  dish. 

460.   SALADS  GENERALLY  USED. 

Cos  lettuces,  cabbage  lettuces,  endive,  beetroot  (boiled),  celeiy, 
cucumber,  spring  onions,  slialots,  watercresses,  radishes,  tarragon, 
chervil,  chives,  mustard  and  cress,  &c.     Every  kind  of  salad  must 
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be  quite  fresli  cut ;  it  must  be  trimmed,  and  carefully  washed  in 
two  or  three  waters ;  then  put  into  a  coarse  cloth  and  dried,  by 
shaking  it  up  and  dovm  ;  cut  or  break  the  salad  into  pieces  half 
an  inch  broad ;  then  add  the  dressing  as  directed  in  the  following 
receipt ;  or  it  may  be  served  with  oil  and  yinegar,  two  table- 
spoonfuls  of  oil  to  one  of  vinegar,  a  saltspoonful  of  salt,  and  half 
a  saltspoonful  of  white  pepper. 

461.   SALAD  DRESSIXG. 

Boil  three  &esh  eggs  for  ten  minutes ;  when  cold,  rub  the  yolks 
to  powder ;  season  with  half  a  saltspoonful  of  white  pepper,  a 
saltspoonful  of  salt,  a  teaspoonful  of  flour  of  mustard,  a  saltspoon- 
ful of  sifled  loaf  sugar;  mix  in  the  beaten  yolk  of  one  egg;  add 
by  degrees  four  tablespoonfuls  of  salad  (Lucca)  oil,  and  drop  by 
drop  two  teaspoonfuls  of  tarragon  vinegar,  and  one  tablespoonful 
and  a  half  of  vinegar.  Be  careful  to  stir  the  same  way  all  the 
time.  The  dressing  should  look  like  rich  cream.  Pour  it  on  to 
the  salad ;  stir  lightly  with  a  fork  and  spoon,  and  serve  imme- 
diately.    This  quantity  will  be  sufficient  for  four  persons. 

462.  SALAD  DRESSING,  WITH  CEEAM  AND  LEMON  JUICE. 

Follow  the  foregoing  receipt,  using  cream  and  strained  lemon 
juice  instead  of  oil  and  vinegar. 

463.   TOMATO  TOAST. 

Have  four  or  six  large  ripe  tomatoes ;  rub  the  skin  with  a  sofl 
cloth ;  divide  them  in  halves ;  take  out  the  seeds ;  knead  two 
ounces  of  fresh  butter  with  a  grain  of  cayenne,  half  a  saltspoonful 
of  white  pepper,  a  saltspoonful  of  salt,  and  the  eighth  part  of  a 
nutmeg,  grated.  Place  the  tomatoes  on  a  dish,  the  cut  side 
uppermost ;  put  part  of  the  butter  on  to  each,  and  bake  in  a 
quick  oven  for  twenty  minutes ;  add  the  strained  juice  of  a  large 
lemon,  and  serve  upon  hot  buttered  toast  (half  an  inch  thick), 
without  crust ;  pour  the  sauce  over.  Send  to  table  as  soon  a8 
done,  and  very  hot. 
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PUDDINGS,  PASTRY,  JELLIES,  CREAMS, 

BTa   ETC. 

464.  PLUM  PUDDING,  CHKIBTMAS. 

Half  a  pound  of  beef-suet,  chopped  fine,  ten  oimces  of  fine 
nufimsy  carefully  stoned,  half  a  pound  of  new  cturrants,  toeli 
washed  and  rubbed  in  a  clean  coarse  cloth,  six  ounces  of  mixed 
candied  peel,  chopped,  half  a  pound  of  moist  sugar,  the  grated 
rind  of  a  lemon,  half  a  drachm  of  powdered  cinnamon,  three 
grains  of  powdered  cloyes,  the  sixth  part  of  a  nutmeg,  grated,  six 
.ounces  of  siAed  flour,  and  two  oimces  of  sifted  crumbs  of  bread; 
mix  these  ingredients  well  together ;  add  the  strained  juice  of  a 
lemon  and  half  a  gill  of  brandy ;  stir  for  five  minutes ;  then  add 
four  beaten  (firesh)  eggs,  and  nearly  a  gill  of  new  milk.  Beat  the 
mixture  with  a  wooden  spoon  for  twenty  minutes  or  more ;  put 
it  into  a  quart  basin  or  mould,  well  rubbed  with  butter ;  tie  it 
over  with  a  cloth  dredged  with  flour ;  put  it  into  plenty  of  boiling 
water,  and  boil  fiist  for  six  hours.  Turn  out  carefiilly,  and  serve 
with  brandy  (a  gill)  burning  in  the  dish,  or  with  brandy-sauce. 

Nora. — ^This  padding  is  saflSeiently  large  to  serve  for  twelve  penons.  If 
the  sise  be  increased,  the  time  for  boiling  must  be  so  too^  aoooarding  to  the 
quantity  added. 

465.  BBANDT  SAUCE. 

Knead  three  ounces  of  firesh  butter  with  a  tablespoonful  of 
baked  flour,  and  stir  into  a  gill  and  a  half  of  boiling  water ;  add 
a  tablespoonful  of  moist  sugar;  simmer  ten  minutes;  then 
add  three-quarters  of  a  gill  of  brandy,  and  serve  at  once,  in  a 
tureen. 

466.  A  BICH  PLUM  PUDDING  SAUCE. 

Dissolve  four  ounces  of  loaf  sugar  in  half  a  gill  of  new  milk ; 
boil  rapidly  for  ten  minutes ;  then  add,  whisking  briskly,  the 
yolks  of  four  fresh  eggs  beaten  with  half  a  pint  of  cream ;  oon- 
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tinue  to  whisk  till  smooth ;  add  quickly  three-quarters  of  a  gill 
of  brandj.    Serve  immediately. 

467.   PINfi-APPLB  PUDDING. 

Bnb  six  ounces  of  the  crumb  of  a  stale  pound-cake  to  powder , 
cut  six  ounces  of  presenred  pine-apple  into  quarter-inch  pieces ; 
beat  ax  firesh  eggs ;  mix  these  together ;  add  an  ounce  of  sifted 
loaf  sugar,  half  a  gill  of  new  milk,  and  half  a  gill  of  cream ;  beat 
well  for  fifteen  minutes ;  butter  a  mould ;  put  in  the  mixture ; 
tie  it  over  with  writing  paper  ^ead  with  butter,  and  steam  oyer 
yo^-boiling  water  for  an  hour  and  a  half.  Turn  out  carefully, 
and  serve,  with  the  following  sauce  in  the  dish. 

468.   PINE-APPLE  SAUCE. 

Put  into  a  small  saucepan  four  tablespoonfuls  of  pine-apple 
syrup,  two  tablespoonfuls  of  apple  jelly,  a  teaspoonful  of  sifbed 
sugar,  and  a  win^lassfol  of  cold  water.  Moisten  a  teaspoonful 
of  arrowroot  with  a  little  cold  water ;  mix  it  with  the  syrup, 
when  boiling  hot;  stir  over  the  fire  for  two  minutes;  add  a 
tablespoonful  of  rum,  and  serve. 

469.   BBANDT  BREAD  PUDDING. 

Cut  a  quarter  of  a  pound  of  the  crumb  of  a  stale  French  loaf 
into  thin  slices ;  place  them  one  on  the  other,  and  pour  over  half 
a  gill  of  good  brandy.  Stone  six  ounces  of  table  raisins,  chop 
two  oimces  of  candied  orange  peel,  boil  six  ounces  of  1^  sugar 
in  half  a  pint  of  milk,  and  add  to  six  well-beaten  eggs,  while 
wormy  but  not  hot ;  let  it  get  cold.  Butter  a  pint  and  a  half 
basin,  lay  in  the  bread,  custard,  and  finiit  in  layers  till  quite  full ; 
let  it  stand  a  quarter  of  an  hour  to  soak;  tie  over  buttered 
writing  paper,  and  steam  over  &st-boiling  water  for  an  hour  and 
three-quarters.  Turn  out  carefully,  and  serve,  with  the  following 
sauce  poured  over. 

470.   CLAEIFIED  SUGAB. 

Dissolve  three  ounces  of  loaf  sugar  in  a  teacupful  of  water,  and 
boil  till  it  becomes  a  bright  ayrup ;  ekim  off  the  fix>th  that  rises ; 
let  it  get  nearly  cold ;  then  add  two  tablespoonfuls  of  brandy  and 
twenty  drops  of  essence  of  vanilla  or  any  other  fiavouring. 
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471.   VICTORIA'S  PUDDING. 

Three  ounces  of  stale  French  roll  in  fine  crumbs,  two  ounces 
of  sweet  almonds,  blanched  and  poimded,  half  an  ounce  of  ratafias, 
three  ounces  of  loaf  sugar,  two  ounces  of  beef  marrow,  chopped, 
one  ounce  of  baked  Hour,  half  a  pint  of  milk,  and  three  fresh 
eggs;  mix  these  ingredients,  and  beat  them  bnsklj  for  ten 
minutes,  then  let  it  stand  in  a  cool  place  for  an  hour;  beat 
again  for  ten  minutes,  put  it  into  a  mould  rubbed  well  with 
butter,  and  tastefully  stuck  with  dried  cherries  or  raisins  (stoned) ; 
tie  a  cloth  over,  put  it  into  plenty  of  boiling  water,  and  boil  fast 
for  two  hours  and  a  half.  Serve  with  the  following  sauce  poured 
over. 

472.   VICTORIA'S  SAUCE  FOR  PUDDINGS. 

Dissolve  three  ounces  of  loaf  sugar  in  a  wineglassful  of  water ; 
boil  till  in  a  B3rrup ;  then  add,  whisking  rapidly,  the  yolks  of 
three  fresh  eggs  beaten  with  a  gill  of  cream,  and  a  wineglassful 
of  brandy.     Serve  at  once. 

KoTB. — ^The  sauce  should  have  the  appearance  of  rich  smooth  cream. 

473.   CHESTNUT  PUDDING. 

Boil  twenty  or  thirty  chestnuts  in  water  tUl  they  feel  tender, 
then  dry  them  in  the  oven ;  take  off  the  shells  and  skins,  and 
poxmd  the  nuts  to  powder.  To  six  ounces,  add  four  ounces  of 
butter  beaten  to  cream,  three  ounces  of  loaf  sugar,  six  fresh  eggs, 
and  a  gill  of  new  milk.  Butter  a  mould,  stick  it  tastefully 
with  either  cherries  or  raisins ;  put  in  the  pudding ;  cover  it  with 
writing  paper  spread  with  butter,  and  steam  over  fast-boiling 
water  for  an  hour  and  a  half;  or  bake  in  a  quick  oven  a  quarter 
of  an  hour  less.  Serve  with  clarified  sugar  or  with  sauce,  aa 
directed  in  the  preceding  receipt. 

474.   CHESTNUT  PUDDING,   ICED. 

Boil  half  a  pint  of  new  milk  with  a  quarter  of  a  pound  of  loaf 
sugar  and  two  inches  of  stick  vanilla,  till  well  fiavoured ;  moisten 
a  quarter  of  a  pound  of  chestnuts  in  powder  (prepared  as  directed 
in  the  foregoing  receipt)  with  a  gill  of  new  milk ;  strain  the 
boiling  milk  over,  put  the  mixture  into  a  saucepan,  and  stir  over 
the  fire  till  quite  smooth;  then  add  the  yolks  of  seven  well- 
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beaten  eggs ;  continue  to  stir  for  three  minutes.  When  nearly 
cold,  add  half  a  pint  of  thick  cream,  beat  for  ten  minutes,  put  the 
pudding  into  a  pint  and  a  half  mould,  and  stand  it  on  ice  till 
quite  firm,  about  two  hours. 

475.   LEMON-BREAD  PUDDING. 

Quarter  of  a  pound  of  sifted  crumbs  of  bread,  quarter  of  a 
pound  of  beef-marrow,  or  suet,  chopped,  quarter  of  a  pound  of 
moist  sugar,  the  grated  lind  and  strained  juice  of  a  lemon,  a 
tablespoonful  of  dry  £our,  two  eggs^  and  a  gill  of  new  milk ; 
mix  these  ingredients  together,  and  let  it  stand  for  twenty 
minutes;  butter  a  pint  basin,  stick  it  tastefully  with  candied 
lemon  peel,  cut  very  thin.  Bent  the  pudding  for  ten  minutes, 
put  it  in  the  basin,  tie  it  over  with  a  cloth,  put  it  into  boiling 
water,  and  boil  fast  for  three  hours ;  serve  with  lemon  sauce  in 
the  dish. 

476.   LEMON  SAUCE. 

Boil  three  ounces  of  loaf  sugar  and  the  thin  rind  of  a  lemon  in 
half  a  gill  of  water  for  a  quarter  of  an  hour ;  then  add  the  strained 
juice  of  a  lemon  and  two  tablespoonfuls  of  gin  ;  strain  and  serve. 

477.  RAISIN  PUDDING. 

Quarter  of  a  pound  of  flour,  two  ounces  of  ground  rice,  half  a 
pound  of  beef-suet,  chopped  fine,  quarter  of  a  pound  of  moist 
sugar,  quarter  of  a  pound  of  Sultana  raisins,  the  strained  juice 
and  grated  rind  of  one  lemon,  one  well-beaten  egg,  and  a  quarter 
of  a  pint  of  milk ;  mix  these  ingredients,  beat  with  a  wooden 
spoon  for  five  minutes;  butter  a  plain  mould,  put  in  the 
puddmg,  tie  it  closely  down ;  well  cover  it  with  boiling  water, 
and  boil  rapidly  for  three  hours.  Serve  with  sified  sugar  over 
the  top. 

478.   BAKED  COCOA-NUT  PUDDING, 

Two-thirds  of  a  cocoa-nut,  grated,  a  quarter  of  a  pound  of  loaf 
sugar,  three  ounces  of  beef-marrow,  chopped,  three  oimces  of 
dried  crumbs  of  bread,  six  ounces  of  any  dried  fruit,  a  quarter  of 
a  pint  of  new  milk,  two  fresh  eggs,  the  milk  of  the  cocoa-nut, 
and  the  juice  of  a  lemon  ;  beat  these  ingredients  well  together ; 
butter  a  pie-dish  or  a  mould ;  put  in  the  pudding,  and  bake  in  a 
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moderate  oven  about  an  hoitf  and  a  quarter.  Tom  out  careftiUj, 
and  serve. 

NoTB. — ^ThiM  pudding  may  alao  be  boiled ;  it  Mqniree  thme  boun.  Serve 
with  thick  cream,  and  ingar  sifted  over. 

479.  ANNETTB'S  PUDDING 

Three  ounces  of  sweet,  and  four  bitter  almonds,  blanched  and 
pounded,  two  ounces  of  ground  rice,  two  ounces  of  dried  flour, 
fbur  ounces  of  loaf  sugar,  the  grated  rind  of  half  a  lemon,  six 
ounces  of  candied  fruit,  cut  up,  two  tablespoonfuls  of  brandy, 
three  fresh  eggs,  well  beaten,  a  gill  of  new  milk,  and  half  a 
pound  of  fresh  butter.  Beat  the  butter  till  it  becomes  cream ; 
then  mix  in  all  the  ingredients  by  degrees,  the  ^;g8  and  milk 
last ;  beat  for  ten  minutes.  Butter  a  mould,  put  in  the  pudding, 
tie  it  down,  plunge  it  in  plenty  of  boiling  water,  and  boil  &8t  for 
three  hours.  Serve  with  sugar  sifled  over  it,  or  with  either  of 
the  preceding  sauces. 

480.  A  PUDDING  FOR  A  PBINCE. 

Blanch  six  bitter,  and  two  oimces  of  sweet  almonds,  boil  them 
twenty  minutes  in  the  third  of  a  pint  of  new  milk,  then  pound 
them  to  a  paste ;  when  the  milk  is  nearly  cold,  add  four  well- 
beaten  fresh  ^;gs,  half  a  gill  of  thick  cream,  and  two  tablespoon- 
fbls  of  brandy ;  rub  six  ounces  of  stale  sponge-cake  to  crumbs. 
Mix  these  ingredients  well,  and  beat  for  ten  minutes ;  stir  in  two 
ounces  of  sifted  loaf  sugar.  Butter  a  mould ;  stick  it  roimd  in 
Vandykes  with  dried  cherries ;  pour  in  the  mixture,  tie  it  over 
with  writing  paper  spread  with  butter,  and  steam  over  fast- 
boiling  water  for  an  hour  and  three-quarters.  Turn  out  care- 
fully, and  serve  immediately,  with  the  following  sauce  in  th^  dish 
or  in  a  tureen. 

481.   CHEfiRT  SAUCE. 

Moisten  a  teaspoonfrd  of  arrowroot  with  a  tablespoonful  of 
cold  milk,  and  add  to  a  gill  of  boiling  milk ;  stir  in  a  dessert- 
spoonful of  sifted  loaf  sugar,  boil  two  minutes.  Diasolve  a 
quarter  of  a  pound  pot  of  cherry  jelly>  and  stir  in  by  degrees ; 
stir  till  quite  smooth  (off  the  fire),  then  serve  as  directed. 

NovB. — ^Ihe  Bttooe  should  be  of  the  oonsiBtency  of  thick  cream,  and  of  a 
bright  rose  colour. 
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482.   CLARENCE  PUDDING. 

Boil  tbree-quarters  of  a  pint  of  new  mOk  inrith  five  ounces  of 
loaf  sogar,  a  quarter  of  an  inch  of  yaniUa,  and  the  sixth  part  of 
a  nutmeg,  grated.  When  the  sugar  is  dissolyed,  set  it  aside  to 
cool.  Beat  five  fresh  eggs,  and  strain  the  milk  over  them,  beating 
all  the  time ;  cut  two  French  rolls  into  thin  slices,  without  crust, 
and  spread  both  sides  with  fresh  butter  (two  ounces) ;  wash  half 
a  pound  of  Sultana  raisins.  Butter  a  plain  mouldy  and  stick  it 
in  lines  crossing  each  other  at  the  top,  with  raisins ;  laj  in  the 
bread  and  butter,  raisins,  and  custard  in  layers,  till  the  mould  is 
frdl ;  let  it  stand  for  the  bread  to  swell,  tie  a  cloth  over  dredged 
with  flour;  put  the  pudding  into  fast-boiling  water,  and  boil 
quickly  for  an  hour  and  three-quarters.  Serve,  with  the  foUow- 
ing  sauce  poured  over. 

483.  VANILLA  SAUCE  FOB  PUDDINGS. 

Boil  two  ounces  of  loaf  sugar,  and  a  quarter  of  an  inch  of  stick 
vanilla  in  the  third  of  a  pint  of  water  for  twelve  minutes ; 
moisten  a  dessertspooniul  of  arrowroot  with  a  tablespoonful  of 
cold  water;  mix  them  together,  and  boil  three  minutes;  add 
two  tablespoonfuls  of  rum.     Take  out  the  vanilla,  and  serve. 

484.    LADY  BETTY'S  DELIGHT. 
(A  good  pudding.) 

Grate  the  third  of  a  fine  new  cocoa-nut,  stone  six  ounces  cf 

Muscadel  raisins,  chop  a  quarter  of  a  pound  of  fr^sh  beef-marrow, 

strain  the  juice  and  grate  the  rind  of  a  small  lemon,  grate  tho 

sixth  part  of  a  nutmeg.     Make  a  custard  as  £)llows : — Boil  three 

ounces  of  loaf  sugar  in  half  a  pint  of  new  milk ;  beat  two  large 

or  three  small  fi^sh  eggs ;  mix  them  with  the  milk  while  hot,  but 

not  boiling ;  add  a  tablespoonfrd  of  the  milk  of  the  cocoa-nut ; 

stir  till  nearly  cold.     Cut  aix  very  thin  slices  of  bread,  a  day  old 

(about  fojxr  ounces) ;  butter  a  plain  mould  thickly  and  stick  it 

with  raisins  in  the  form  of  a  cross.    Divide  all  the  ingredients 

into  five  parts,  and  lay  them  in  the  mould  in  the  Mowing  order 

till  it  is  fiill: — ^Bread,  marrow,  raisins,  cocoa-nut,  lemon  juice, 

peel,  and  nutm^,  custard ;  finish  with  bread  and  custard.    Let 

it  stand  to  soak  for  half  an  hour ;  tie  it  closely  over,  and  boil 

K  2 
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&st  in  plenty  of  water  for  three  hours  and  a  half.     Turn  out 
carefullj,  and  serve,  with  the  following  sauce  in  the  dish. 

NoTB. — ^A  pint  mould  will  be  required. 

485.   COCOA-NUT   CREAM. 
(A  sauce  for  puddings.) 

Put  two  ounces  of  loaf  sugar  into  a  saucepan,  with  a  wiQeglass 
of  water,  an  inch  of  cinnamon,  one  clove,  and  two  inches  of  thin 
lemon  peel ;  boil  till  in  a  thick  syrup.  Mix  a  dessertspoonful  of 
Oswego  with  two  tablespoonfuls  of  cocoa-nut  milk,  strain  the  S3rrup 
to  it,  and  boil  up  for  one  minute ;  add  two  tablespoonfuls  of 
cream ;  stir  till  cold ;  then  add  one  tablespoonfiil  of  brandy  and 
twenty-five  drops  of  the  essence  of  vanilla.     Serve  cold. 

486.   LEMON  PUDDING. 

Half  a  pound  of  fresh  butter  beaten  to  cream,  half  a  pound  of 
sifted  loaf  sugar,  the  grated  rind  and  strained  juice  of  two  lemons, 
four  tablespoonfuls  of  Oswego,  and  six  fresh  eggs;  beat  the 
whole  together  for  twenty  minutes.  Make  a  paste  as  follows : — 
Six  ounces  of  sifted  flour,  six  ounces  of  butter,  a  teaspoonful  of 
loaf  sugar,  the  yolk  of  an  egg,  beaten  with  a  wineglassful  of  cold 
water.  Bub  the  butter  into  flour  till  quite  mixed,  add  the  liquid, 
and  knead  to  a  paste ;  roll  it  out  the  sixth  of  an  inch  thick. 
Line  a  pie-dish,  ornament  the  edge  to  taste,  put  in  the  pudding, 
and  bake  in  a  quick  oven  for  thirty-five  or  forty  minutes. 
Serve  hot  or  cold. 

487.   CONSERVATIVE  PUDDING. 

Four  ounces  of  sponge-cake,  half  an  oimce  of  ratafias,  an  ounce 
and  a  half  of  macaroons ;  put  them  into  a  basin,  and  pour  over 
half  a  gill  of  rum  and  a  gill  of  good  cream ;  add  six  well-beaten 
^ggs  I  ^^^  ^'^^  ten  minutes.  Butter  a  pint  mould,  stick  it  taste- 
fully with  preserved  cherries;  put  in  the  pudding,  tie  it  over 
with  writing  paper  spread  with  butter,  and  steam  over  fast- 
boiling  water  for  an  hour  and  a  half.  Turn  out  carefully, 
and  serve  with  clarified  sugar  (flavoured  with  almond)  in  the 
dish,  not  poured  over  the  pudding.  Three  ounces  of  loaf  sugar, 
a  laurel  leaf,  and  half  a  gill  of  water,  boiled  ten  minutes,  will 
make  the  sauce. 
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488.   JUNIOE  UNITED  PUDDING. 

Cut  into  alicesi  a  quarter  of  an  inch  thick,  half  a  pound  of 
sponge-cake  two  days  old;  spread  one  side  with  fresh  butter 
(three  ounces  for  the  whole)  and  the  other  with  marmalade  (half 
a  pound  for  the  pudding).  Boil  two  otmces  of  loaf  sugar  in  half  a 
pint  of  new  milk ;  beat  four  fresh  eggs ;  add  the  milk  to  the  eggs 
while  hot,  but  not  boiling.  Butter  a  plain  tin  pint  and  a  half 
mould ;  lay  in  the  cake  (buttered  side  next  the  tin)  and  custard 
alternately  to  full.  Let  it  stand  half  an  hour  to  soak;  then 
bake  in  a  weU-heated  oven  for  an  hour  and  ten  minutes.  Turn 
out  carefully,  and  serve,  with  or  without  the  following  sauce  in 
the  dish. 

489.  ORANGE  CBEAM  FOR  PUDDINGS. 

Boil  two  ounces  of  loaf  sugar  and  two  inches  of  the  peel  of  a 
Seville  orange  in  half  a  gill  of  water  for  ten  minutes ;  add  the 
strained  juice  of  a  sweet  orange  and  a  tablespoonful  of  rum ; 
boil  &st  for  three  minutes ;  then  beat  it  into  a  gill  of  thick 
cream.     It  must  be  very  smooth,  and  beaten  till  nearly  cold. 

490.  PRINCE  Albert's  pudding. 

Half  a  poimd  of  butter  beaten  to  cream,  half  a  pound  of  dried 
flour,  a  quarter  of  a  pound  of  sifted  loaf  sugar,  half  a  pound  of 
raisins — stoned  and  chopped,  a  quarter  of  a  poimd  of  mixed 
candied  peel,  chopped,  half  a  wineglassful  of  brandy,  the  grated 
rind  of  half  a  lemon,  a  gill  of  new  milk,  and  four  beaten  eggs ; 
mix  these  ingredients  and  beat  for  ten  minutes.  Butter  a  moxdd ; 
put  in  the  mixture,  tie  a  cloth  over,  and  boil  fast  for  two  hours ; 
serve  with  clarified  sugar,  flavoured  with  brandy.  Boil  three 
ounces  of  sugar  in^  a  wineglassful  of  water  for  ten  minutes ;  add 
a  wineglassful  of  brandy.    Pour  the  suuce  over  the  pudding. 

491.   PRINCE   OP  WALES'S  PUDDING. 

Dissolve  a  quarter  of  a  pound  of  fresh  butter  till  of  a  creamy 
substance ;  beat  six  fresh  eggs,  leaving  out  two  of  the  whites ; 
break  up  into  coarse  crumbs,  two  ounces  of  macaroons  and  one 
ounce  of  ratafias ;  mix  these  ingredients  ;  add  two  ounces  of 
sifted  loaf  sugar  and  a  wineglassful  of  good  brandy ;  beat  the 
mixture  for  ten  minutes;  butter  a  tin  mould,  pour  it  in,  and 
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bake  in  a  quick  oven  for  twenty  minutes ;  turn  out  carefully^ 
and  senre,  hot  or  cold.  If  cold,  garnish  with  any  kind  of 
preserves. 

492.   CABINET  PUDDING. 

Eight  ounces  of  stale  sponge-cake,  one  ounce  of  ratafias,  seven 
ounces  of  candied  fruit,  eight  fresh  ^gs,  half  a  pint  of  new  milk, 
a  gill  of  cream,  a  wineglassM  of  Cura9llo  or  brandy,  and  two 
ounces  of  loaf  sugar ;  boil  the  sugar  in  the  milk ;  beat  the  eggs ; 
add  them  to  the  milk  while  it  is  warm,  but  not  boiling.  •  Let  it 
get  cold ;  then  put  in  the  spirit  and  the  cream ;  cut  the  cake  into- 
thin  slices ;  butter  a  quart  mould,  stick  it  tastefully  with  three 
ounces  of  the  fruit ;  lay  in  the  cake,  fruit,  ratafias,  and  custard, 
in  the  order  they  are  named,  till  it  is  quite  full.  Let  it  stand 
for  an  hour,  that  the  cake  maj  soak  in  the  custard ;  tlien  cover 
it  with  buttered  writing  paper ;  tie  a  cloth  over  that,  and  steam 
over  &st-boiling  water  for  an  hour  and  a  half.  Tom  out  care- 
fully, and  serve,  with  the  following  sauce  in  the  dish, 

493.   CUKAyiO  SAUCE. 

Boil  three  ounces  of  loaf  sugar  and  the  rind  of  half  a  lemon  in 
a  gill  of  water ;  moisten  a  dessertspoonful  of  arrowroot  with  half 
a  gill  of  cold  water,  and  add  to  the  rest ;  stir  over  the  fire  for 
three  minutes ;  add  a  wineglassful  of  Curaffto.  Take  out  the 
peel,  and  serve  as  directed. 

494.  HAEBOW  PUDDING,  BOILED. 

Mix  together  the  following  ingredients : — A  quarter  of  a  pound 
of  baked  fiour  (or  biscuit  powder),  a  quarter  of  a  pound  of  sugar, 
a  quarter  of  a  pound  of  currants,  well  washed  and  dried  by  rub- 
bing in  a  doih,  an  ounce  of  49weet  almonds,  blanched  and  pounded, 
the  grated  rind  and  strained  juice  of  a  lemon,  the  eighth  part  of 
a  nutmeg,  grated,  six  ounces  of  beef-marrow,  finely  chopped,  two 
beaten  eggs,  and  a  quarter  of  a  pint  of  milk ;  beat  the  mixture 
for  ten  minutes ;  butter  a  mould ;  put  in  the  pudding ;  tie  a  doth 
over ;  plunge  it  into  boiling  water,  and  boil  fast  for  three  hours. 
Turn  out  carefully ;  sift  loaf  sugar  over  the  top,  and  serve. 

NoTB. — ^The  Bftme  pudding  maj  be  made  with  either  dried  chenies,  pre- 
served ginger,  rauine,  or  candied  peel,  instead  of  ennants.  In  either  ease^ 
ehopped  small,  or  it  may  be  made  without  fruit. 
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495.  POTATO  PUDDING. 

Bake  four  or  five  mealy  potatoes,  and  press  tihem  out  of  the 
■kin  as  soon  as  they  are  done,  that  the  steam  may  evaporate ; 
when  cold,  l^ruise  them,  and  rub  them  through  a  fint  wire  sieve 
with  a  wooden  spoon.  To  six  oimces  of  potato,  add  six  ounces 
of  sifted  loaf  sugar,  the  grated  rind  and  strained  juice  of  a  lemon, 
two  tablespoonfuls  of  brandy,  a  gill  of  thick  cream,  or  a  quarter 
of  a  pound  of  fresh  butter  beaten  to  cream ;  and  four  fresh  eggs, 
yolks  and  whites  beaten  separately ;  beat  for  a  quarter  of  an  hour ; 
butter  a  plain  tin  mould ;  stick  it  with  candied  peel  cut  into  thin 
half  circles ;  put  in  the  pudding,  and  bake  in  a  quick  oven  for 
three-quarters  of  an  hour ;  turn  out,  and  serve  immediately ;  or 
the  pudding  may  be  steamed  over  fast-boiling  water  for  an  hour, 
and  served  with  any  of  the  preceding  sauces. 

496.  ALMOND  AND  POTATO  PUDDING. 

Blanch  a  quarter  of  a  pound  of  sweet  almonds  and  boil  them 

in  half  a  pint  of  new  milk  for  twenty  minutes,  then  pound  them 

to  a  soil  paste ;  dissolve  in  the  milk  a  quarter  of  a  pound  of 

fr^sh  butter  and  six  ounces  of  loaf  sugar.      Rub  six  ounces  of 

cold  mealy  potatoes  (roasted  or  steamed)  to  a  fine  powder ;  grate 

the  rind  and  strain  the  juice  of  a  large  lemon  ;  grate  the  sixth 

part  of  a  nutmeg ;  beat  five  fresh  eggs,  yolks  and  whites  separately. 

Mix  these  ingredients  together,  adding  the  whites  of  the  eggs 

last ;  beat  for  a  quarter  of  an  hour  or  longer ;  butter  a  tin  mould, 

piU  in  the  nuxtnw,  and  bako  in  a  quick  oven  for  forty  ininutes ; 

turn  out  carefully,  and  serve  at  once. 

NoTB. — ^If  baked  in  a  pie-dish,  ten  minutes  longer  viU  be  neeessazy,  and 
the  top  may  be  strewed  over  with  sweet  almonds  chopped  to  the  aise  cf  split 
peas. 

497.  MOGGINA'S  PUDDING. 

Grate  half  a  pound  of  fresh  cocoa-nut ;  beat  half  a  pound  of 
fresh  butter  to  cream ;  beat  the  whites  of  six  fi'esh  eggs  to  froth ; 
mix  these  together ;  add  half  a  pound  of  sifted  loaf  sugar ;  butter 
A  tin  moidd,  put  in  the  mixture,  and  bake  in  a  quick  oven  for 
twenty  minutes ;  turn  out,  and  serve,  hot  or  cold ;  or  the  mould 
may  be  lined  with  a  rich  puff  paste ;  or  the  paste  made  as  in  the 
following  receipt.  In  either  case,  bake  in  a  moderate  oven  an 
hour  or  rather  more. 
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498.   BRAZILIAN  PUDDIKG. 

Pound  to  a  sof);  paste  half  a  poimd  of  new  Brazil  nuts ;  beat 
ax  ounces  of  fresh  butter  to  cream ;  beat  six  fresh  eggs ;  mix 
these  together ;  add  a  quarter  of  a  pound  of  loaf  sugar  in  fine 
powder  and  a  wineglassful  of  brandy  ;  beat  for  twenty  minutes. 
Make  a  paste  as  follows : — Beat  six  ounces  of  fresh  butter  to 
cream,  add  to  it  four  ounces  of  baked  flour,  an  ounce  of  rice  flour, 
an  ounce  of  siiled  sugar,  and  two  well-beaten  eggs ;  knead  well ; 
butter  a  mould,  line  it  with  the  paste,  put  in  the  mixture,  and 
bake  in  a  moderate  oven  an  hour,  or  rather  more.  Turn  out 
carefully,  and  serve,  either  hot  or  cold. 

499.  ZANDRIXA  TODDING. 

Beat  six  oimces  of  butter  to  cream ;  stir  into  it,  by  degrees,  six 
ounces  of  dried  flour,  six  ounces  of  sifted  sugar,  and  the  beaten 
yolks  of  six  fresh  eggs ;  when  well  mixed,  add  the  whites  of  the 
eggs  beaten  to  a  froth,  and  a  wineglassful  of  raspberry  syrup ; 
beat  for  ten  minutes.  Butter  a  mould,  pour  in  the  mixture,  tie 
a  cloth  over,  and  boil  fast  for  an  hour  and  a  half;  or  bake  in  a 
moderate  oven  a  quarter  of  an  hour  less.  Serve,  with  raspberry 
cream  poured  over  the  pudding. 

500.  RASPBERRY  CREAM  FOR  PUDDINGS. 

Whip  a  gill  and  a  half  of  good  cream  with  a  small  pot  of 
raspberry  jam :  strain  throus^h  a  sieve  to  take  out  the  pips;  whip 
a«^n,^d8en;e  a,  directed.^ 

501.   COLLEGE    PUDDING. 

Six  oomces  of  fresh  butter,  beaten  to  a  cream,  six  ounces  of 
baked  flour,  six  ounces  of  sifted  sugar,  a  quarter  of  a  poimd  of 
currants,  washed  and  rubbed  dry,  the  grated  rind  of  half  a  lemon, 
three  fresh  eggs,  and  half  a  gill  of  milk ;  mix  these  together, 
and  beat  with  a  wooden  spoon  for  a  quarter  of  an  hour.  Butter 
a  pint  basin,  put  in  the  mixture,  tie  it  closely  over,  put  it  into 
boiling  water,  and  boil  rapidly  for  an  hour  and  a  half;  or  bake 
in  a  quick  oven  rather  less.  Serve  with  brandy,  cream,  or  any  of 
the  preceding  sauces. 
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tiO'2.  BEAJs^BY  CREAM  FOR  PUDDINGS. 

Dissolve  three  ounces  of  loaf  sugar  in  a  wineglassful  of  water ; 
boil  till  in  a  clear  thick  sjrup ;  then  beat  it  into  a  gill  of  good 
cream ;  add,  by  degrees,  a  wineglassful  of  brandy.  Serve  over 
the  pudding. 

503.   ALMOND   PUDDINa. 

Six  ounces  of  sweet  almonds,  blanched,  and  pounded  to  a 
paste,  six  ounces  of  loaf  sugar,  in  powder,  half  a  pound  of  mixed 
candied  fruit,  cut  into  small  pieces,  half  a  gill  of  good  cream,  the 
yolks  of  six  and  whites  of  four  fresh  eggs,  beaten  separately ; 
beat  these  ingredients  well  together,  adding  the  whites  last. 
Butter  a  dish  or  mould,  put  in  the  mixture,  and  bake  in  a  quick 
oven  for  three-quarters  of  an  hour,  or  rather  more.  Turn  out 
carefully,  and  serve  either  hot  or  cold. 

504.   COLLEGL/^TE  PUDDING. 

Make  a  paste  as  follows : — ^Five  ounces  of  dried  flour,  an  ounce 
of  ground  rice,  two  ounces  of  siffced  loaf  sugar,  and  six  ounces  of 
fresh  butter,  well  rubbed  together ;  moisten  with  the  yolks  of 
two^  fresh  eggs  beaten  with  the  juice  of  half  a  lemon ;  knead ; 
then  roll  out  the  sixth  of  an  inch  thick.  Butter  a  pint  pie-dish, 
and  line  it  with  the  paste ;  ornament  the  edge  by  clipping  it  in 
notches  with  a  paste-cutter.  Spread  the  bottom  half  an  inch 
thick  with  any  kind  of  sweetmeats,  jams,  or  marmalade.  Blanch 
and  pound  three  ounces  of  sweet  and  six  bitter  almonds ;  mix 
with  them  six  ounces  of  sifted  sugar  and  four  ounces  of 
dissolved  fresh  butter ;  add  the  yolks  of  six  eggs,  beaten  with 
two  tablespoonfuls  of  brandy,  and  the  whites  of  three  eggs  beaten 
to  a  froth.  Beat  the  mixture  for  ten  minutes,  pour  it  over  the 
fruit,  and  bake  in  a  quick  oven  for  an  hour  and  a  quarter. 

505.   PARADISE  PUDDING. 

Six  moderate-sized  apples  and  a  quarter  of  a  pound  of  beef- 
suet,  finely  chopped,  a  quarter  of  a  pound  of  fine  crumbs  of 
bread,  eight  ounces  of  moist  sugar,  the  grated  rind  and  strained 
juice  of  a  Seville  orange,  the  eighth  part  of  a  nutm^,  grated, 
four  fresh  e^^  and  a  tablespoonful  of  rum ;  mix  these  ingre* 
dients,  and  beat  with  a  wooden  spoon  for  ten  minutes.    Butter  a 
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badxiy  put  in  the  mixture,  tie  a  doth  over,  put  it  into  frst-boiling 
water,  and  boil  rapidly  for  three  hours ;  or  bake  in  a  moderate 
oven  for  an  hour  and  a  half.  Serve  with  the  following  apple 
oream* 

506.   APPLE  CREAM. 

Diflsolve  two  tableBpoonfuls  of  apple  jeUy  in  two  tablespoon- 
fulfl  of  rum,  and  beat  it  into  half  a  gill  of  cream  till  smooth. 
Serve  over  the  pudding. 

507.   MELBOUBNE  PUDDING. 

Put  a  pint  of  the  juice  of  red  currants  and  a  pound  and  a  half 

of  loaf  sugar  into  a  brass  skillet,  and  boil  till  quite  bright ;  skim 

often ;  then  put  in  a  pint  of  fine  raspberries  and  a  teacnpful  of 

fine  currants,  whole;  boil  very  gently  for  ten  minutes.     The 

finiit  must  not  break.     Cut  some  crumb  of  bread  into  slices  a 

quarter  of  an  inch  thick ;  rub  a  quart  plain  tin  mould  with  firesh 

butter ;  cut  some  of  the  bread  into  triangles,  and  fit  them  into 

the  bottom  of  the  tin,  making  the  points  meet  at  the  centre. 

Line  the  sides  with  strips  of  bread  half  an  inch  broad,  pour  in 

the  fruit  while  boiling  hot,  and  let  it  remain  in  a  cool  place  till 

firmly  set.     Serve  in  a  glass  dish,  with  a  pint  of  firesh  cream  or 

rich  custard  poured  over. 

Koia. — ^ThiB  pudding  should  be  made  the  dsy  before  it  is  wsated,  or  it 
moft  be  pat  on  ice  for  two  houn. 

508.   JERSET  PUDDING. 

Half  a  pound  of  firesh  butter  beaten  to  cream,  a  quarter  of  a 
pound  of  ground  rice,  six  ounces  of  sugar,  a  quarter  of  a  pound 
of  raisins,  stoned  and  chopped,  two  ounces  of  orange-peel^ 
chopped,  one  ounce  of  fiour,  and  six  firesh  eggs,  well  beaten ; 
add  three  tableapoonfiils  of  new  milk;  beat  the  mixture  for 
twenty  minutes.  Butter  a  basin,  put  in  the  pudding,  tie  it 
closely  over,  plunge  in  fiist-boiling  water,  and  boil  rapidly  for 
an  hour  and  three-quarters,  and  serve  with  lemon  sauce. 

509.   LEMON  SAUCE  FOE  PUDDINGS. 

Bub  the  rind  of  two  lemons  with  loaf  sugar,  three  ounces, 
to  imbibe  the  essence.  Put  the  sugar  into  a  mucepan,  with  a 
wineglassfiil  of  gin,  a  win^lassfiil  of  water,  and  the  juice  of  the 
lemons,  and  boil  till  in  a  syrup ;  then  serve. 
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510.   SAVOY  PUDDING. 

Bub  six  ounces  of  Savoy  cakes  to  crumbs,  cat  into  smaU 
pieces  a  quarter  of  a  pound  of  mixed  candied  peel,  beat  the  yolks 
of  four  fresh  ^;gs,  beat  a  quarter  of  a  pound  of  fresh  butter  to 
cream ;  mix  these  ingredients  well  together ;  add  two  ounces  of 
sifled  loaf  sugar,  two  tablespooniuls  of  brandy  or  rum,  and  a 
quarter  of  a  pint  of  new  milk ;  beat  for  ten  minutes.  Let  it  stand 
an  hour  to  soak,  then  beat  ten  minutes  more.  Butter  a  pie-dish, 
put  in  the  pudding,  and  bake  in  a  quick  oven  for  half  an  horn:. 
Whisk  the  whites  of  the  eggs  to  a  stiff  froth,  and  place  over  the 
top  of  the  pudding ;  put  it  again  into  the  oven  for  five  minutes ; 
then  serve, 

511.   BAKED  MABBOW  FUDDINa. 

Cut  two  French  rolls  into  thin  slices,  without  crust,  chop  as 
small  as  possible  six  ounces  of  fresh  beef-marrow,  wash  and  rub 
in  a  coarse  clolih  six  ounces  of  currants,  chop  three  ounces  of 
candied  orange-peel,  beat  three  firesh  ^gs  with  three-quarters  of 
a  pint  of  new  milk  and  six  ounces  of  sugar ;  add  the  si2[th  part 
of  a  nutmeg,  grated.  Butter  a  pie-dish,  and  place  in  the  ingre- 
dients in  the  foUowing  order : — Bread,  marrow,  fruit,  custard, 
and  so  continue  till  the  dish  is  full.  Let  it  stand  twenty  minutes 
for  the  bread  to  soak ;  then  bake  in  a  moderate  oven  for  an  hour 
and  three-quarters.     Serve  hot. 

512.   GEBMAK  FUDDma. 

Dissolve  a  quarter  of  a  pound  of  butter  in  a  wineglassful  of 
new  milk,  and  stir  it  into  a  quarter  of  a  pound  of  dried  flour ; 
add  a  quarter  of  a  pound  of  sifred  loaf  sugar,  the  grated  rind  of 
a  lemon,  and  four  beaten  eggs ;  beat  fi)r  a  quarter  of  an  hour. 
Butter  a  mould,  pour  in  the  pudding,  and  boil  &8t  for  forty 
minutes,  or  bake  in  a  quick  oven  for  half  an  hour.  Serve  with 
daxifled  sugar  flavoured  with  lemon.  Three  ounces  of  sugar, 
two  tableq>oonful8  of  water,  the  juice  and  rind  of  two  lemcms ; 
boil  &8t  for  ten  minutes ;  pour  it  over  the  pudding,  if  boiled,  and 
in  the  dish,  if  baked. 

518.   BAKEWELL  PUDDING. 

Blanch  three  ounces  of  sweet  almonds,  and  boil  them  in  half  a 
pant  of  new  milk  for  ten  minutes ;  then  pound  them  to  a  smooth 
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paste.  Cut  a  French  roll  into  thin  slices,  without  crust,  and  pour 
the  milk  over  it.  Batter  a  pie-dish,  and  lay  the  b^-ead  in  as  a 
lining,  and  on  that  place  any  kind  of  jam,  marmalade,  or  sireet- 
meats,  three-quarters  of  an  inch  thick.  Dissolve  six  ounces  of 
fresh  butter,  and  mix  with  the  almonds ;  add  six  ounces  of  sifted 
loaf  sugar,  the  yolks  of  six  and  the  whites  of  three  firesh  ^gs ; 
beat  well  for  a  quarter  of  an  hour.  Pour  the  mixture  over  the 
fruit,  and  bake  in  a  quick  oven  for  fifiy  minutes  or  an  hour. 

Note. — The  dish  may  be  lined  with  a  rich  puff  paste  instead  of  bread,  if 
preferred. 

514.   SWISS  PUDDING. 

Four  ounces  of  bread  crumbs,  dried  and  pounded  to  a  fine 
powder,  four  ounces  of  loaf  sugar,  two  ounces  of  grated  cocoa- 
nut,  six  oimces  of  any  kind  of  preserved  fruit,  six  ounces  of  beef 
marrow  or  suet,  the  milk  of  the  cocoa-nut,  or  half  a  gill  of  new 
milk,  and  three  beaten  eggs ;  beat  well,  and  let  it  stand  one  hour. 
Butter  a  basin ;  beat  the  mixture  again  for  ten  minutes ; 
put  it  into  the  basin ;  tie  a  cloth  over,  plunge  it  into  &st-boiling 
water,  and  boil  rapidly  for  three  hours  and  a  half.  Turn  out 
careMly,  and  serve,  with  the  following  sauce  poured  over. 

615.   COCOA-NUT  SAUCB. 

Boil  two  ounces  of  grated  cocoa-nut  and  two  ounces  of  loaf 
sugar  in  a  gill  of  water  for  a  quarter  of  an  hour,  then  rub  through 
a  fine  sieve ;  add  the  beaten  yolk  of  an  egg  and  half  a  gill  of 
thick  cr^m. 

516.   BATH  PUDDING. 

One  ounce  of  groimd  rice,  four  ounces  of  flour,  one  ounce  of 
sweet  almonds,  blanched  and  pounded,  one  ounce  of  lemon,  and 
two  ounces  of  orange  candied  peel,  four  ounces  of  moist  sugar, 
four  oomces  of  currants,  a  quarter  of  a  drachm  of  powdered  cinna- 
mon, half  a  drachm  of  powdered  ginger,  three  eggs,  well  beaten, 
six  ounces  of  beef-suet,  chopped,  and  a  gill  of  new  milk ;  mix 
these  ingredients,  and  beat  for  twenty  minutes.  Butter  a  basin ; 
put  in  the  mixture ;  tie  it  over  with  a  cloth ;  plimge  it  into  &st- 
boiling  water,  and  boil  rapidly  for  three  hours  and  a  half.  Serve, 
with  loaf  sugar  sifted  over,  or  with  brandy  burning  in  the  dish 
(a  wineglassful). 
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617.   MADEIRA  PUDDIXG. 

Beat  five  ounces  of  fresh  butter  to  cream ;  add  to  it  a  quarter 
of  a  pound  of  dry  sifled  flour,  a  quarter  of  a  pound  of  loaf  Aigar 
in  powder,  four  beaten  eggs,  and  a  quarter  of  a  pound  of  citron 
cut  into  balf-incb  pieces ;  beat  for  ten  minutes.  When  the  ingre- 
dients are  well  mixed,  butter  a  mould,  stick  the  top  with  thin 
sliced  of  citron  (two  ounces) ;  put  in  the  pudding,  tie  it  closely 
over,  and  boil  in  plenty  of  water,  as  fast  as  possible,  for  an  hour 
and  a  half.  Turn  out  carefully,  and  serve,  with  sifled  sugar  over 
the  top. 

518.   GUEENSEY  PUDDING. 

Peel,  core,  and  quarter  six  moderate-sized  apples ;  put  them 
into  a  saucepan,  with  half  a  pound  of  loaf  sugar,  the  thin  rind  of 
a  lemon,  two  cloves,  an  inch  of  cinnamon,  the  sixth  part  of  a 
nutmeg,  grated,  and  a  win^lassful  of  white  wine.  Boil  fast,,  and 
stir  till  they  become  a  rich  marmalade ;  then  take  out  the  spice 
and  peel,  and  put  the  apples  in  a  basin  to  cool.  Wash  three 
ounces  of  the  best  rice,  and  boil  twenty-five  minutes  in  a  pint 
of  new  milk;  drain;  sweeten  the  rice  with  two  ounces  of 
sifled  sugar.  Cut  into  shreds  six  ounces  of  mixed  candied  peel ; 
beat  five  fresh  eggs,  whites  and  yolks  separately.  Mix  all  the 
ingredients  together,  adding  the  whites  (well  frothed)  last ;  beat 
ten  minutes.  Make  a  puff  paste,  line  a  plain  mould,  put  in  the 
mixture,  and  bake  in  a  moderate  oven  an  hour  and  a  quarter. 
Turn  out  carefully,  and  serve. 

519.    AMSTERDAM  PUDDING. 

Half  a  pound  of  sweet,  and  six  bitter  almonds,  blanched  and 
pounded  to  paste,  half  a  pound  of  fresh  butter,  beaten  to  cream, 
half  a  pound  of  loaf  sugar,  clarified  by  boiling  in  the  juice  of 
two  oranges,  a  quarter  of  a  pound  of  raisins,  stoned  and  chopped, 
a  quarter  of  a  pound  of  mixed  candied  peel,  chopped,  hsdf  a 
pound  of  sweet  apples,  chopped,  a  quarter  of  a  pound  of  cur- 
rants, washed  and  rubbed  dry,  half  a  pound  of  orange  marma- 
lade, half  a  pint  of  thick  cream,  a  wineglassful  of  Schiedam,  and 
six  fresh  eggs,  well  beaten.  Mix  the  almonds,  butter,  half  of 
the  sugar,  the  cream,  and  eggs,  and  beat  till  in  a  smooth  soft 
paste.    Mix  all  the  fruit  together ;  add  the  remainder  of  the 
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sagar  and  the  spirit.  Butter  a  tin  cake-mould,  and  lay  in  the 
almond  mixture  and  fruit  in  alternate  layers  till  all  used  up ; 
bakejbi  a  moderate  oven  about  two  hours.  Turn  out  carefully^ 
and  senre,  hot  or  cold. 

520.   MATBIMONT  PUDDING. 

Pare  and  core  one  pound  and  a  half  of  apples,  and  boil  with 
three-quarters  of  a  pound  of  loaf  sugar,  the  grated  rind  and 
strained  juice  of  a  lemon,  and  the  sixth  part  of  a  nutmeg,  grated ; 
stir  till  they  become  a  rich  marmalade;  then  let  it  get  cold. 
Make  a  custard  as  follows :  — Moisten  a  tablespoonful  of  Osw^o 
with  half  a  gill  of  new  milk ;  boil  a  quarter  of  a  pound  of  loaf 
sugar  in  half  a  pint  of  milk,  and  stir  into  the  Osw^;o  while  boil- 
ing ;  add  four  well*beaten  eggs  and  half  a  gill  of  thick  cream. 
Butter  a  pie-diah,  lay  in  the  custard  and  marmalade  in  alternate 
layers  till  the  dish  is  full ;  bake  in  a  quick  oven  for  twenty-fiYe 
minutes.     Serve,  hot  or  cold. 

521.   CUMfiEBLAXD  PUDDING. 

Four  ounces  of  apples,  finely  chopped,  three  ounces  of  fine 
crumbs  of  bread,  four  ounces  of  moist  sugar,  four  ounces  of  well* 
washed  ouirants,  four  ounces  of  beef  marrow  or  suet,  finely 
chopped,  the  grated  rind  and  strained  juice  of  half  a  lemon,  the 
sixth  part  of  a  nutm^,  grated,  three  well-beaten  ^gs,  a  table- 
spoonful  of  dried  flour,  and  half  a  gill  of  milk ;  mix  these  in- 
gredients well  together;  beat  for  ten  minutes;  butter  a  basin ; 
put  in  the  mixture;  tie  a  doth  over;  put  it  into  plenty  of 
boiling  water,  and  boil  fiist  for  three  hours,  or  bake  in  a  moderate 
oven  an  hour  and  a  half.     Serve,  with  sifted  sugar  over. 

522.   KATAFU  PUDDING. 

Four  ounces  of  fine  crumbs  of  bread,  soaked  in  half  a  pint  of 
boiling  milk,  four  ounces  of  sifted  sugar,  four  well-beaten  fresh 
eggs,  half  a  gill  of  cream,  half  a  wineglassful  of  ratafia,  and  two 
ounces  of  sweet  almonds,  blanched  and  split  in  halves.  When 
the  bread  has  absorbed  the  milk,  mix  in  all  the  ingredients,  ex- 
cept the  almonds,  and  beat  with  a  wooden  spoon  fi>r  ten  minutes ; 
butter  a  basin  and  stick  it  in  lines  with  the  almonds ;  put  in  the 
pudding,  cover  it  closely  over  with  writing  paper  spread  with 
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butter,  and  steam  oyer  ftst-boiling  water  for  an  hour  and  three- 
quarters.  Turn  out  carefully,  and  serve,  with  the  following  sauce 
in  the  diah. 

62S.  BATAFU  SAUCE. 

Moisten  a  dessertspoonful  of  arrowroot  with  a  win^lassful  of 
cold  water,  add  a  gill  of  boiling  water;  sdr  in  two  dessert- 
spoonfuls of  loaf  sugar  and  a  tablespoonful  of  ratafia.  Senre  as 
directed. 

524.   BELGIAN  PUDDING. 

A  quarter  of  a  pound  of  beef-suet,  chopped,  a  quarter  of  a  pound 
of  currimts,  well  washed,  a  quarter  of  a  pound  of  sugar,  a  quarter 
of  a  pound  of  mixed  candied  peel,  chopped,  the  grated  rind  and 
strained  juice  of  a  lemon,  the  eighth  part  of  a  nutmeg,  grated,  two 
ounces  of  sifted  flour,  two  ounces  of  fine  dry  crumbs  of  bread, 
two  beaten  eggs,  and  a  gill  of  milk ;  mix  these  ingredients  to- 
gether ;  beat  for  ten  minutes ;  let  it  stand  half  an  hour ;  butter 
a  basin ;  put  in  the  pudding ;  tie  it  over  with  a  doth  dredged 
with  fiour ;  put  it  into  boiling  water,  and  boil  fast  for  three  hours 
and  a  half.     Serve  with  sugar  sifted  over. 

625.  GINGEB  AND  BREAD  PUDDING. 

Soak  four  ounces  of  crumb  of  French  roll  in  half  a  pint  of 
milk  for  two  hours ;  cut  into  quarter-inch  pieces  four  ounces  of 
preserved  ginger ;  beat  four  fresh  eggs ;  mix  these  ingredients 
together ;  add  four  ounces  of  loaf  sugar  in  powder,  and  two 
teaspoonfuls  of  ginger  syrup;  beat  the  mixture  for  twenty 
minutes ;  pour  it  into  a  mould  rubbed  with  butter ;  tie  buttered 
writing  paper  over,  and  steam  over  fiist-boiliug  water  for  an 
hour  and  a  half.  Turn  out  with  care,  and  serve  the  foUowing 
sauce  over  the  pudding. 

526.  GINGEB  SAUCE. 

Put  three  ounces  of  loaf  sugar  and  an  inch  of  bruised  ginger 
into  a  saucepan  with  half  a  gill  of  water,  and  boil  till  well- 
flavoured.  Then  add  the  strained  juice  of  a  lemon,  a  table- 
spoonful  of  ginger  syrup,  and  a  win^lassftd  of  mm  or  brandy. 
Strain  and  serve. 
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527.   UNITED  STATES  PUDDING. 

Six  ounces  of  apricot  and  six  ounces  of  greengage  jam ;  or 
any  other  preferred.  Make  a  paste  as  follows : — Boil  a  quarter 
of  a  pound  of  sugar  (loaf)  and  a  quarter  of  a  pound  of  fresh 
butter  in  three-quarters  of  a  pint  of  new  milk;  stir  in  six  ounces 
of  Oswego  flour ;  stir  (off  the  fire)  for  ten  minutes ;  then  add 
the  beaten  yolks  of  five  fresh  eggs,  and  the  whites  beaten  to  a 
firm  froth,  added  last.  Divide  the  paste  into  three  parts ;  butter 
a  mould  and  lay  in  the  paste  and  jam  in  layers ;  cover  over  with 
writing  paper  spread  with  butter,  and  steam  over  fast-boiling 
water  for  an  hour,  or  bake  in  a  quick  oven  for  three-quarters  of 
an  hour.  Turn  out  ydth  great  care,  and  serve,  with  or  without 
the  following  sauce  in  a  tureen. 

528.  UNITED  STATES  SAUCE. 

Dissolve  three  ounces  of  loaf  sugar  in  a  gill  of  brandy ;  beat 
three  ounces  of  fresh  butter  to  cream ;  mix  these  together,  and 
beat  till  smooth. 

629.   FIG  PUDDING. 

Six  ounces  of  figs,  chopped,  half  a  pound  of  fiour,  half  a 
pound  of  beef-suet,  chopped,  a  quarter  of  a  pound  of  sugar,  two 
eggs,  and  half  a  gill  of  milk;  beat  well,  and  boil  in  a  basin  for 
four  hours. 

580.   CURRANT  PUDDING. 

Half  a  pound  of  currants,  well  washed  and  rubbed  diy,  half 
a  pound  of  moist  sugar,  half  a  pound  of  flour,  half  a  pound  of 
beef-suet,  chopped,  die  strained  juice  and  grated  peel  of  half  a 
lemon,  two  eggs,  and  a  gill  of  milk ;  beat  these  together,  and 
boil  in  a  basin  for  three  hours  and  a  half. 

531.   FRESH  FRUIT  PUDDING. 

Make  the  paste  with  equal  quantities  of  finely  chopped  beef- 
suet  and  eafted  dry  fiour ;  moisen  with  cold  water,  and  knead  to 
a  fii-m  paste ;  roll  out  the  sixth  of  an  inch  thick.  Butter  a  basin, 
and  line  it  of  an  equal  thickness  all  over  ;  put  in  the  fruit  and 
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SQgar,  cover  doselj  oyer  with  a  round  piece  of  paste,  tie  a  cloth 
over  that,  and  boil  &st  for  two  hours  and  a  half.  Half  a  pound 
of  each  will  make  a  pudding  for  a  pint  and  a  half  basin.  The 
fruit  must  be  sweetened  as  follows,  and  water  must  never  be 
put  in  the  pudding : — Currants,  raspberries,  and  cherries,  half 
their  weight  of  sugar ;  plums,  rather  more ;  and  damsons,  three- 
quarters. 

532.   ROLLED  JAM  PUDDING. 

Make  a  paste  as  directed  in  the  foregoing  receipt  for  fruit 
puddings ;  roll  it  out  the  sixth  of  an  inch  thick,,  and  spread  it 
with  jam,  leaving  a  quarter  of  an  inch  all  round ;  brush  the 
edge  with  water ;  roU  the  pudding  to  the  form  of  a  bolster ;  press 
the  edges  to  make  them  adhere ;  roll  it  tightly  in  a  cloth,  tie  both 
ends,  put  it  into  fast-boiling  water,  and  boil  rapidly  for  two  hours. 
Cut  it  into  six  slices  three-quarters  of  an  inch  thick,  and  serve  at 
once. 

533.   WHITE   PUDDINGS. 

One  pound  of  fresh  (pork)  kidney  fat,  chopped,  half  a  pound  of 
flour,  a  quarter  of  a  pound  of  ground  rice,  half  a  pound  of  loaf 
sugar,  half  a  pound  of  currants,  well  washed,  two  ounces  of 
sweet,  and  eight  bitter  ahnonds,  blanched  and  chopped,  two 
ounces  of  orange  and  two  ounces  of  lemon-peel  (candied), 
chopped,  the  fourth  part  of  a  nutmeg,  grated,  half  a  saltspoonful 
of  salt,  two  eggs,  and  a  gill  of  new  milk;  beat  these  ingredients 
well  together  for  twenty  minutes :  put  the  mixture  into  pig  skins 
that  have  been  well  cleansed,  leaving  room  for  the  pudding  to  swell, 
tie  both  ends,  put  them  into  boiling  water,  and  boil  slowly  for  two 
hoiurs  and  a  half.  Serve  hot  or  cold ;  in  either  case,  remove  the 
skin.  When  made  for  keeping,  hang  them  up  separately ;  and 
when  required,  put  them  into  hot  water  and  boil  up  slowly  for 
ten  minutes. 

534.  ALMOND  AND  BREAD  PUDDING. 

Blanch  three  ounces  of  sweet  and  four  bitter  almonds,  and 
boil  them  ten  minutes  in  half  a  pint  of  milk ;  then  poimd  them 
to  a  paste.  Chop  four  ounces  of  beef-marrow,  beat  two  eggs,  and 
add  to  the  milk  the  almonds  were  boiled  in ;  rub  three  ounces 
of  bread  a  day  old  to  crumbs ;  mix  these  ingredients  together; 
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add  half  a  pound  of  moist  sugar,  the  strained  juice  and  grafted 
rind  of  a  lemon,  the  sixth  part  of  a  nutmeg,  grated,  and  two 
tablespoonfuls  of  flour.  Let  it  stand  to  soak  the  bread  for  half  an 
hour ;  then  beat  with  a  wooden  spoon  for  a  quarter  of  an  hoar. 
Butter  a  mould,  put  in  the  pudding,  tie  it  doaelj  oyer,  and  boil 
fiuBt  fer  three  hours.  Serve,  either  with  sugar  sifted  oyer  it,  or 
with  the  following  sauce. 

5S5.   ALMOND  SAUCE  FOB  PUDDINGS. 

Moisten  a  dessertspoonftd  of  arrowroot  with  a  little  cold 
water;  boil  three  dessertspoonfuls  of  sugar  in  a  gill  of  water 
£>r  ten  minutes;  mix  it  with  the  airowroot ;  stir  it  over  the  fire 
for  two  minutes ;  add  two  tableq)oonfnl8  of  brandy  and  twenty 
drops  of  the  essence  of  sweet  almonds.  Serve  in  the  dish,  not 
poured  over  the  pudding. 

536.   SUMMER  PUDDING. 

Make  a  batter  as  follows: — Moisten  five  tablespoonfuls  of  dry 
flour  with  a  gill  of  new  milk;  stir  till  quite  smooth ;  then  add 
three-quarters  of  a  pint  of  boiling  milk  and  five  ounces  of  sugar. 
Boil  five  minutes.  Beat  three  fresh  ^gs,  and  add  to  the  batter 
while  warm,  but  not  boiling ;  beat  for  ten  minutes ;  stir  in  three- 
quarters  of  a  pint  of  any  kind  of  summer  fruit  Butter  a  basin, 
put  in  the  pudding,  tie  a  cloth  (dredged  with  flour)  over  securely, 
plunge  the  basin  into  plenty  of  boiling  water,  and  hoilfast  for  an 
hour  and  a  half.  Turn  out  carefully,  and  serve  immedUUely^ 
with  sweet  sauce  poured  over. 

537.   SWEET  SAUCE,  SIMPLE. 

Knead  two  ounces  of  butter  with  a  tablespoonful  of  baked 
flour,  and  stir  into  the  third  of  a  pint  of  boiling  milk ;  add  two 
tablespoonfuls  of  moist  sugar.    Boil  five  minutes. 

538.  MABMALADE  PUDDING,  BAKED. 

Six  ounces  of  firesh  beef-suet,  chopped,  four  ounces  of  dried 
crumbs  of  bread  (see  receipt),  four  ounces  of  moist  sugar,  two 
beaten  eggs,  and  a  gill  of  milk ;  mix  these  ingredients  together, 
and  beat  with  a  wooden  spoon  for  ten  minutes,  then  let  it  stand 
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in  a  cool  place  for  an  hour.  Beat  again  for  ten  minutes.  Butter 
a  plain  tin  mould,  and  lay  in  the  mixture  and  orange  marmalade 
in  layers  (about  a  one-poimd  pot  will  be  required) ;  bake  in  a 
moderate  oven  fi>r  an  hour  and  tihree-quarters.  Turn  out  care- 
fully, and  serve. 

639.   KEGENT  PUDDING. 

Two  ounces  of  flour,  the  same  of  bread  crumbs,  currants, 
washed,  rsisins,  stoned,  sugar,  add  grated  cocoa-nut ;  £>ur  ounces 
of  suet,  chopped,  two  ^;gs,  and  half  a  gOl  of  milk ;  beat  the 
whole  together  for  ten  minutes  ;  put  it  into  a  basin,  tie  a  cloth 
over,  and  boil  &8t  for  three  hours.  Serve,  with  the  following 
sauce. 

640.  BEGENT  SAUCE. 

A  giU  of  cream,  the  yolk  of  an  egg,  an  ounce  of  sifted  sugar, 
a  tablespoonful  of  rum,  and  ten  drops  of  vanilla ;  beat  the  whole 
togethier  till  quite  smooth,  then  pour  it  over  the  pudding. 

541.   GEOUND  BICE  CUP  PUDDINGS. 

Moisten  two  ounces  of  ground  rice  with  half  a  gill  of  new 
milk,  and  add  a  gill  of  boiling  milk ;  stir  over  the  fire  for  ten 
minutes,  then  let  it  get  cold.  Beat  two  ounces  of  fresh  butter  to 
cream ;  beat  three  fresh  ^;gs ;  mix  these  well  into  the  rice ;  add 
the  grated  rind  of  half  a  lemon  and  three  ounces  of  sifled  loaf 
sugar.  Beat  the  mixture  for  twenty  minutes ;  butter  six  small 
moulds ;  put  an  equal  quantity  into  each,  and  bake  in  a  quick 
oven  about  eighteen  minutes.  Serve  immediately,  with  loaf 
sugar  sifted  over. 

542.   BOILED  BATTER  PUDDING. 

Beat  three  fresh  eggs;  mix  with  them  four  tablespoonfuls  of 
dried  flour  and  a  pint  of  new  milk,  by  degrees,  that  the  batter 
may  be  smooth  ;  beat  with  a  wooden  spoon  for  a  quarter  of  an 
hour.  Butter  a  basin ;  pour  in  the  batter ;  dip  a  cloth  into  boil- 
ing water,  dredge  it  with  flour,  and  tie  over  the  basin ;  plunge 
it  into  &8t-boiling  water ;  move  it  quickly  up  and  down  for  a 
few  minutes,  then  boil  &st  for  an  hour  and  a  quarter.  Serve, 
with  sweet  sauce. 
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643.   SWEET  SAUCE. 

Knead  an  ounce  of  fresh  butter  with  a  tablespoonful  of  baked 
flour,  and  stir  into  the  third  of  a  pint  of  boiling  milk ;  add  two 
tableBpoonfula  of  moist  sugar  ;  boil  ten  minutes ;  then  stir  in  two 
tablespoonfuls  of  cream,  and  pour  the  sauce  over  the  pudding. 

544.   DERBYSHIRE  PUDDIKG. 

Mix  two  tablespoonfuls  of  Hour  with  a  pint  of  new  milk,  and 
boil  till  it  thickens.  When  quite  cold,  add  three  ounces  of 
butter  beaten  to  a  cream,  a  quarter  of  a  pound  of  sifted  sugar, 
the  grated  rind  of  a  lemon,  the  yolks  of  four  and  the  whites  of 
two  eggs,  well  beaten.  Butter  a  dish,  put  an  ornamental  thin 
paste  round  the  edge ;  mix  the  pudding  well,  pour  it  into  the 
dish,  and  bake  in  a  quick  oven  about  twentj-five  minutes. 
Serve  either  hot  or  cold,  with  sifted  sugar  over  the  top. 

645.  HASTY  PUDDING,  YORKSHIRE. 

Put  a  pint  and  a  half  of  new  milk  into  a  bright  skillet,  take  a 
large  cup  of  well-dried  flour,  shake  it  into  the  milk  while  boiling, 
stirring  quicklj  all  the  time ;  boil  ten  minutes ;  add  four  well- 
beaten  eggs ;  stir  for  four  minutes  more,  and  serve,  with  a  jug  of 
thick  cream,  or  small  pats  of  fresh  butter.  Preserves  or  sugar 
according  to  taste. 

546.   YORKSHIRE  PUDDING. 

Three  eggs,  a  pint  of  milk,  four  tablespoonfuls  of  flour,  and 
half  a  saltspoonful  of  salt ;  beat  the  eggs,  mix  in  the  flour,  add 
the  milk  by  degrees,  and  beat  the  batter  for  a  quarter  of  an  hour. 
Grease  a  tin  dish,  pour  in  the  batter,  and  place  it  before  a  large 
fire,  over  a  chafing-dish,  imder  the  meat  you  are  roasting,  an 
hour  before  serving.  If  you  have  no  chafing-dish,  an  hour  and 
a  half  will  be  necessary ;  and  the  pudding  must  be  turned  to 
brown  both  sides.  Cut  it  down  the  centre  lengthwise,  and  each 
piece  into  four,  and  serve  at  the  same  time  as  the  meat.  Beef  is 
the  most  usual  and  the  best. 

547.   GOOSE-BLOOD  PUDDING,  YORKSHIRE. 

The  goose  must  be  bled  into  a  quarter  of  a  pint  of  prepared 
groats;  add  to  this  a  quarter  of  a  poimd  of  well- washed  cummta^ 
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a  quarter  of  a  pound  of  moist  sugar,  the  sixtli  part  of  a  nutmeg, 
grated,  four  beaten  eggs;  and  a  pint  of  new  milk ;  beat  for  a 
quarter  of  an  hour ;  then  bake  (as  directed  for  Yorkshire  pudding) 
under  the  goose.     Cut  up  and  serve  with  the  goose. 

548.  TAPIOCA  PUDDING. 

Four  ounces  of  the  best  tapioca  boiled  in  a  pint  and  a  half  of 
new  milk  for  two  hours ;  add  two  ounces  of  fresh  butter,  or 
half  a  gill  of  thick  cream,  four  ounces  of  loaf  sugar,  an  ounce  of 
ratafia  cakes ;  beat  well  for  ten  minutes ;  then  stir  in  briskly  five 
fresh  eggs,  well  beaten  ;  butter  a  mould ;  pour  in  the  pudding ; 
tie  it  over  with  writing  paper  spread  with  butter,  and  steam  over 
fast-boiling  water  for  an  hour  and  a  half.  Turn  out  carefully, 
and  serve,  with  the  following  sauce  poured  over. 

549.   FRUIT  SAUCE  FOR  PUDDINGS. 

Half  a  pint  of  any  kind  of  summer  fruit,  a  quarter  of  a  pound 
of  loaf  sugar,  and  a  wineglassful  of  water ;  boil  and  akim  till  the 
juice  is  a  rich  syrup ;  then  strain  it  over  the  pudding ;  jam  or 
jelly  may  be  dissolved  and  strained,  when  fresh  fruit  is  not  to  be 
had. 

550.   SEMOLINA  PUDDING. 

Blanch  and  pound  to  a  sofl  paste  six  bitter  and  an  ounce  of 
sweet  almonds ;  put  them  into  an  enamelled  saucepan,  with  six 
ounces  of  semolina,  five  ounces  of  loaf  sugar,  and  a  pint  of  new 
milk  ;  boil,  stirring  constantly,  for  three-quarters  of  an  hour; 
add  two  ounces  of  fresh  butter,  stir  off  the  fire  for  ten  minutes, 
then  add  ^ve  well-beaten  eggs.  Butter  a  mould ;  pour  in  the 
pudding ;  tie  it  over  with  writing  paper  spread  with  butter,  and 
steam  over  fast-boiling  water  for  an  hour  and  a  half,  or  bake  in  a 
moderate  oven  for  an  hour.  Turn  out  carefully,  and  serve  with 
the  preceding  sauce  poured  over. 

551.   SAGO  PUDDING. 

Follow  the  preceding  receipts  both  for  pudding  and  sauce; 
adding  to  the  Bauce  two  tablespoonfiils  of  brandy. 
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552.   BAKED  TAPIOCA   PUDDING. 

Boil  three  tablespoonfaLi  of  tapioca  and  the  thin  xind  of  a 
lemon,  in  a  pint  and  a  half  of  new  milk  for  an  hour  and  three- 
quarters  ;  Btir  in  a  quarter  of  a  pound  of  sugar ;  let  it  get  cold ; 
take  out  the  peel;  add  three  well-beaten  ^gs;  beat  for  ten 
minutes ;  butter  a  pie-dish,  put  in  the  pudding,  and  bake  in  a 
quick  oven  for  half  an  hour.  The  edge  may  be  lined  with  paste 
if  preferred. 

553.   TAPIOCA,  POBTUGUESE. 

Boil  three  tablespoonfuls  of  the  best  tapioca  in  a  pint  and  a  half 
of  new  milk  till  quite  tender  (about  two  hours) ;  stir  frequently ; 
add  six  oimoes  of  loaf  sugar  and  an  ounce  of  fresh  butter ;  when 
well  mixed,  stand  the  saucepan  o£f  the  fire  fcr  ten  minutes,  then 
stir  in,  by  degrees,  six  well-beaten  fresh  ^ggs ;  stir  oyer  the  fire 
till  at  boiling  heat,  then  let  it  get  cool ;  add  twenty  drops  of 
the  essence  of  vanilla,  or  any  other  flavouring.  Turn  it  into  a 
glass  dish,  and  let  it  stand  in  a  cold  place  for  two  hours.  Just 
before  serving,  sift  evenly  over  the  top  a  dessertspoonful  of 
powdered  cinnamon. 

554.   MACARONI,   PORTUGUESE. 

Break  three  ounces  of  the  best  macaroni  into  inch  lengths,  and 
soak  it  in  a  quart  of  cold  water  for  one  hour ;  drain  on  a  sieve ; 
put  it  into  an  enamelled  saucepan,  with  a  pint  and  a  half  of  new 
milk  and  an  inch  of  vanilla,  and  simmer  gently  for  two  hours. 
Take  out  the  vanilla,  add  a  quarter  of  a  pound  of  loaf  sugar  in 
powder,  and  half  a  gill  more  milk ;  continue  to  simmer  twenty 
minutes ;  stand  it  off  the  fire  for  ten  minutes,  then  stir  in,  by  de- 
grees, five  well-beaten  ^ggs ;  stir  over  the  fire  till  at  boiling  heat, 
then  add  a  win^glaaifiil  of  brandy  and  half  a  gill  of  thick  cream. 
When  nearly  oold,  put  it  into  a  glass  dish,  and  let  it  stand  in  a 
cold  place  for  two  hours.  Just  before  serving,  pound  to  a  fine 
dust  an  ounce  of  macaroons,  and  sift  over  the  sur&ce. 


656.  TERMICELLI,   PORTUGUESE. 

Follow  the  preceding  receipt,  allowing  three-quarters  of  an 
hour  less  time  and  half  a  pint  less  milk. 
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656.  BAKED  MACABONI  PUDDING. 

Break  two  ounces  of  macaroni  into  inch  lengths,  and  soak  it  in 
cold  milk  for  two  hours  (a  pint  and  a  half) ;  simmer  gently  for 
an  hour  and  a  half;  then  stir  in  an  ounce  of  fresh  butter,  three 
ounces  of  sugar,  and  three  beaten  eggB.  Butter  a  pie-dish ;  put 
in  the  pudding ;  grate  over  tlie  top  the  eighth  part  of  a  nutmeg, 
and  bake  in  a  moderate  oven  three-quarters  of  an  hour. 

557.  BAKED  YEBMICELLI  PUDDING. 

Follow  the  preceding  receipt ;  usbg  a  gill  less  milk,  and  boil- 
ing half  an  hour  less. 

558.  BAKED  BICE  PUDDINGS. 

Wash  three  tablespoonfuls  of  rice,  and  boil  it  in  a  pint  and  a 
quarter  of  new  milk  for  half  an  hour ;  stir  in  three  tablespoonfuls 
of  sugar,  then  let  it  get  cold ;  add  two  well-beaten  eggs ;  butter 
a  pie-dish ;  put  in  the  pudding ;  grate  the  sixth  part  of  a  nutm^ 
over  the  top ;  put  it  into  a  quick  oven  and  bake  three-quarters 
of  an  hour.  Tq  yaiy  the  pudding,  the  eggs  maj  be  omitted,  and 
two  ounces  of  beef-snet,  chopped,  substituted ;  a  quarter  of  a 
poimd  of  currants,  or  six  ounces  of  chopped  apples,  with  two 
tablespoonfuls  more  sugar,  may  also  be  added  for  change,  unth  the 
«u€^  The  pudding  then  must  be  baked  in  a  slow  oven  an  hour 
and  a  half. 

559.  GROUND  BICE  PUDDING. 

Boil  a  laurel  or  peach  leaf  in  a  pint  of  new  milk ;  moisten 
three  tablespoonfuls  of  ground  rice  with  half  a  pint  of  cold  milk ; 
pour  the  boiling  milk  over  the  rice  by  degrees ;  then  stir  it  oyer 
the  fire  for  a  quarter  of  an  hour.  Take  out  the  leaf;  add  a 
quarter  of  a  poimd  of  sugar ;  let  it  get  nearly  cold,  then  add 
lliree  beaten  fresh  ^;gs.  Butter  a  pie-dish ;  put  in  the  pudding ; 
grate  the  eighth  part  of  a  nutmeg  over  the  top,  and  bake  in  a 
quick  oven  for  twenty-fiye  or  thirty  minutes. 

I^OTB. — The  edge  of  the  dish  may  be  lined  with  paste  if  preferred. 

560.  SWEET  BICE,  PORTUGUESE. 

Wash  three  ounces  of  rice,  and  boil  it  in  a  pint  and  a  quarter 
of  new  milk,  with  a  quarter  of  a  pound  of  loaf  sugar  and  a 
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latirel  leaf,  till  quite  soft  (an  hour  and  a  half).  Take  out  the 
leaf,  and  let  the  rice  stand  off  the  fire  for  five  minutes ;  then  stir 
in,  by  degrees,  four  fresh  eggs,  well  beaten,  and  half  a  gill  of  thick 
cream.  Stir  over  the  fire  till  at  boiling  heat ;  then  let  it  stand, 
and  stir  it  occasionallj  till  nearly  cold.  Put  it  into  a  glass  dish 
(or  a  pie-dish),  and  stand  it  in  a  cold  place  for  two  hours.  Just 
before  serving,  sifb  over  the  sur&ce  a  teaspoonful  of  powdered 
cinnamon  or  burnt  almond  dust. 

561.  BURNT  ALMOND  DUST  FOR  PUDDINGS. 

Blanch  two  ounces  of  sweet  almonds,  and  bake  them  in  a  mode- 
rate oven  till  browned  through,  then  pound  them  to  dust 

662.   DIPLOMATIC  PUDDING. 

Put  half  a  pint  of  cream,  four  ounces  of  loaf  sugar,  and  the 
grated  rind  of  a  lemon  into  an  enamelled  saucepan,  and  place  it 
over  a  gentle  fire;  when  nearly  boiling,  stir  in  six  ounces  of 
crumbs  of  bread,  one  ounce  of  Hour,  three  ounces  of  beef-suet, 
and  one  ounce  of  beef-marrow,  chopped ;  stir  over  the  fire  for 
ten  minutes ;  then  turn  it  into  a  basin  to  get  cold.  Stone  and 
mince  two  ounces  of  Muscadel  raisins,  chop  two  ounces  of  can- 
died orange-peel,  wash  and  rub  dry  two  ounces  of  currants  and 
one  ounce  of  sultana  raisins,  beat  four  fresh  eggs ;  mix  these 
ingredients  together ;  add  the  sixth  part  of  a  nutmeg,  grated,  a 
wineglassful  of  rum,  and  a  wineglasaful  of  orange  wine ;  beat  the 
mixture  for  a  quarter  of  an  hour,  or  longer.  Butter  a  mould, 
stick  it  fancifully  with  Muscadel  raisins,  put  in  the  pudding,  tie 
it  closely  over,  and  boil  rapidly  for  three  hours,  or  bake  in  a 
moderate  oven  for  two  hours.  Serve  with  the  following  sauce  in 
the  dish : — Dissolve  three  oimces  of  loaf  sugar  in  the  strained 
juice  of  two  sweet  oranges ;  boil  till  it  becomes  a  thick  syrup ; 
then  add  three  tablespoonfuls  of  rum. 

563.   P.\RISIAN  PUDDING. 

Mix  two  ounces  of  ground  rice  with  a  pint  of  good  cream,  and 
stir  it  over  a  slow  fire  till  it  thickens ;  beat  the  whites  of  four  and 
the  yolks  of  six  firesh  eggs,  and  add  to  the  cream  while  it  is  tvarm^ 
but  not  hdt.  Let  the  mixture  get  cold,  then  add  the  following 
ingredients: — ^Two  ounces  of  beef-suet,   one  ounce    of  beef- 
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marrow,  four  sweet  apples  (peeled  and  cored),  two  ounces  of 
candied  orange-peel,  one  ounce  of  citron,  one  ounce  of  angelica, 
all  finely  chopped,  an  ounce  of  sweet  almonds,  blanched  and 
pounded,  a  teaspoonful  of  vauilla  sugar,  in  powder,  the  eighth 
part  of  a  nutmeg,  grated,  two  ounces  oT  apricot  jam,  two  ounces 
of  sultana  raisins,  two  ounces  of  rusks,  pounded,  a  wineglassful 
of  Maraschino,  and  three  ounces  of  sifled  loaf  sugar ;  beat  the 
mixture  for  a  quarter  of  an  hour,  put  it  into  a  plain  mould 
(rubbed  over  with  fresh  butter),  cover  it  with  writing  paper 
spread  with  butter,  tie  a  cloth  over  that,  plunge  it  into  &st-boil- 
ing  water,  and  boil  for  two  hours  and  a  half,  or  bake  in  a  mode- 
rate oven  for  two  hours.  Turn  out  carefully,  and  serve  with  the 
following  sauce  in  a  tureen. 

564.    FARISIAN  SAUCE. 

Beat  the  yolks  of  three  fresh  eggs ;  add  two  ounces  of  sifled 
loaf  sugar  and  half  a  pint  of  Marsala ;  stir  over  a  slow  fire  till 
it  thickens;  add  half  a  gill  of  cream,  stirred  in  by  degrees. 
Serve  immediately. 

565.   MIXFD   FRUIT  PUDDING. 

Peel,  core,  and  cut  up  six  or  eight  good  cooking  apples ;  put 
them  into  a  skillet,  with  the  grated  rind  and  strained  juice  of  a 
lemon,  the  sixth  part  of  a  nutmeg,  grated,  a  grain  of  powdered 
cloves,  eight  ounces  of  loaf  sugar,  and  one  ounce  of  firesh  butter ; 
stir  over  the  fire  till  it  becomes  a  rich  marmalade ;  let  it  get  cold, 
then  add  two  otmces  of  sultana  raisins,  two  ounces  of  currants, 
both  well  washed  and  dried,  three  oimces  of  Muscadel  raisins, 
stoned,  and  two  oimces  of  orange  marmalade.  Make  a  paste  as 
follows : — Beat  six  ounces  of  firesh  butter  to  cream,  and  stir  it  into 
six  ounces  of  weU-dried  flour ;  add  four  ounces  of  sifled  loaf  sugar ; 
moisten  with  five  well-beaten  eggs.  Butter  a  tin  mould,  line  it 
with  this  paste,  put  in  the  fruit  mixture,  cover  closely  over  with 
a  lid  of  the  paste,  and  bake  in  a  moderate  oven  for  an  hour  and 
a  half.     Turn  out  carefully,  and  serve,  either  hot  or  cold. 

566.   LEMON  DUMFLINOS  OR  PUDDING. 

Half  a  pound  of  beef- suet,  finely  chopped,  half  a  pound  of  fiour, 
half  a  pound  of  moist  sugar,  the  grated  peel  of  one  and  strained 
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juice  of  two  lemons,  one  beaten  egg,  and  half  a  gill  ^  ^^^^  ^ 
water ;  mix  these  ingredients,  and  beat  with  a  wooden  spoon  finr 
ten  minntesb  Wring  a  cloth  out  of  hot  winter,  dredge  it  with 
flour,  divide  the  paste  into  four  or  five  equal  parts,  make  each  up 
in  the  form  of  a  ball,  tie  them  in  the  doth  separately,  put  them 
into  boiling  water,  and  boil  fi»t  for  an  hour.  Serve  Aot,  with 
loaf  sugar  sifted  over  them. 

m.  BICH  LEMON  DUMPLIKGS. 

Six  ounces  of  sifted  crumbs  of  bread,  half  a  pound  of  beef- 
marrow,  chopped,  six  oimces  of  loaf  sugar,  the  grated  rind  and 
strained  juice  of  two  lemons,  two  beaten  eggs,  and  half  a  giU  of 
milk ;  mix  these  ingredients,  and  let  it  stand  for  half  an  hour; 
then  beat  the  mixture  for  ten  minutes,  divide  it  into  five  or  six 
equal  parts,  tie  each  in  a  doth;  plunge  them  in 'fest-boiUng 
water,  and  boil  &8t  for  an  hour.  Serve  with  blanched  sweet 
almonda,  finely  chopped  (an  ounce),  strewed  over,  or  with 
sifted  sugar. 

Non. — ^Eithar  of  these  miztnies  may  be  made  into  a  podding;  in  that 
case,  boil  in  a  basin  for  three  bonis. 

568.   HASTY  PUFFS. 

Put  three-quarters  of  a  pint  of  new  milk  into  a  saucepan,  with 
the  thin  rind  of  half  a  lemon  and  an  inch  of  cinnamon,  and  boil 
up ;  then  stir  in  quickly  three  ounces  of  flour ;  when  well  mixed, 
add  three  ounces  of  butter  and  three  tablespoonftils  of  sugar; 
when  nearly  cold,  add  three  well-beaten  eggs.  Take  out  the 
peel  and  cinnamon,  beat  for  five  minutes.  Butter  six  small 
cups ;  put  a  sixth  part  of  the  mixture  into  each,  and  bake  in  a 
quick  oven  for  ten  or  twelve  minutes.  Turn  out,  and  serve, 
with  any  kind  of  preserve  placed  round  the  dish. 

569.   PUDDINGS  IN  HASTE. 

An  equal  quantity  of  fine  crumbs  of  bread,  beef-suet,  diopped, 
and  currants,  well  washed ;  half  the  quantity  of  sugar,  ^jgs,  and 
TPillr ;  mix  weU.  Dip  some  small  cloths  in  hot  water ;  wring 
them  dry ;  dredge  well  with  flour,  put  a  teacupftd  of  the  mixture 
into  each,  tie  them  up  tightly,  throw  them  into  boiling  water, 
and  boil  fost  for  twenty  minutes.  Turn  out  carefully,  sift  loaf 
sugar  over,  and  serve  at  once. 
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570.    POTATO  PUFFS. 

Diflsolve  two  ounces  of  fresh  butter  and  two  ounces  of  loaf 
sugar  in  a  wineglassful  of  new  milk ;  rub  three  ounces  of  mealj 
potato  (boiled)  to  a  fine  powder ;  mix  these  together ;  add  the 
grated  rind  of  a  small  lemon  and  the  yolks  of  three  fresh  eggs ; 
beat  for  ten  minutes ;  then  add  the  whites,  beaten  to  a  frx)th. 
Butter  five  small  tin  moulds ;  put  a  fifth  part  of  the  mixture  into 
each,  and  bake  in  a  quick  oven  about  eighteen  minutes.  Serve 
immediately,  with  sugar  sifted  over  them. 

571.   CLIFTON  PUFFETS. 

A  quarter  of  a  pound  of  apples,  chopped,  a  quarter  of  a  pound 
of  raisins,  stoned  and  chopped,  a  quarter  of  a  pound  of  currants, 
well  washed,  a  quarter  of  a  potmd  of  moist  sugar,  three  ounces  of 
candied  orange  peel,  chopped,  two  ounces  of  sweet  almonds, 
blanched  and  chopped,  the  sixth  part  of  a  nutmeg,  grated,  a 
drachm  of  powdered  cinnamon,  a  grain  of  powdered  cloves,  ^md  a 
glass  of  fiheny ;  mix  these  ingredients  well  together,  cover  the 
basin  with  a  plate,  and  let  it  stand  for  two  or  three  hours.  Make 
a  paste  as  fbUows :— An  ounce  of  sweet  almonds,  blanched  and 
pounded  to  paste,  an  ounce  of  rice  fiour,  six  ounces  of  baked 
fiour,  an  ounce  of  loaf  sugar ;  mix  these  together,  and  moisten 
with  half  a  gill  of  water  and  the  strained  juice  of  a  large  lemon. 
Elnead  and  lay  it  flat  on  the  slab ;  put  in  the  centre  half  a  pound 
of  fresh  butter,  turn  over  the  sides,  roll  out  three  times,  and  let 
it  stand  in  a  cool  place  for  two  or  three  hours.  Boll  out  the 
sixth  of  an  inch  thick;  cut  it  into  twelve  equal-sized  square 
pieces,  brash  ihem  over  lightly  with  cold  water ;  put  a  twelftti 
part  of  the  finiit  into  each  ;  turn  over  one  comer,  press  round 
the  edge  to  make  it  adhere ;  place  them  on  a  tin  dish,  and  bake 
in  a  moderately  heated  oven  for  an  hour  and  a  quarter.  Beat 
the  whites  of  two  ^gs  to  a  stiff  froth ;  add  thirty  drops  of  essence 
of  vanilla  or  orange  flower,  and  three  oimces  of  finely  poimded 
loaf  sugar ;  beat  for  ten  minutes  with  a  whisk ;  pour  it  over  the 
pufls,  put  them  again  into  the  oven  for  ten  or  twelve  minutes; 
then  serve. 

572.   GERMAN  PUFFS. 

Two  ounces  of  fresh  butter«  dissolved  in  two  tablespoonfuls  of 


] 


204  PUBDinOS,  PA8TRT,  JELUBS,  CBSAV,  BTC. 

new  milky  two  frecih  eggs,  beaten,  two  ounces  of  sifted  sagar,  and 
two  onnces  of  dried  floor  ;  mix  the  ^gs  with  the  flour,  then  add 
the  rest,  and  beat  for  a  quarter  of  an  hour.  Butter  fi>ur  or  five 
small  moulds ;  rather  more  than  half  fill  them,  and  bake  in  a 
quick  oren  for  eighteen  or  twenty  minutes.  Serve,  with  darified 
sugar  flayoured  to  taste,  or  with  the  follovring  sauce  in  the  dish. 

67S.   MARASCHINO   STRUP. 

Put  three  ounces  of  loaf  sugar  into  a  saucepan  with  four  bitter 
almonds,  blanched  and  chopped,  the  thin  rind  of  a  quarter  of  a 
lemon,  the  strained  juice  of  a  sweet  orange,  and  a  wineglasaful  of 
wate^;  boil  and  skim  till  quite  bright  and  thick;  then  strain; 
add  a  wineglassful  of  Maraschino,  and  serve. 

574,   CUP  PUDDINGS. 

Beat  three  ounces  of  fresh  butter  to  cream ;  mix  with  it  three 
ounces  of  baked  flour,  three  ounces  of  sifbed  loaf  sugar,  three 
ounces  of  currants,  or  chopped  raisins,  and  three  tablespoonfuls 
of  cream;  beat  ten  minutes.  Butter  six  or  seven  small  moulds, 
three  parts  fill  them,  and  bake  iu  a  quick  oven  for  twenty  minutes. 
Turn  out,  and  serve,  with  the  preceding  sauce  poured  over. 

575.    ITALIAN   (JAM)   ROLL. 

Put  half  a  pint  of  new  milk  and  four  ounces  of  fresh  butter 
into  a  saucepan ;  place  it  over  a  slow  fire,  and,  when  nearly 
boiling,  stir  in  six  ounces  of  sifled  flour,  four  ounces  of  loaf 
sugar,  in  fine  powder,  and  the  grated  rind  of  a  lemon;  when 
well  mixed,  add  four  beaten  fresh  eggs;  stir  till  it  becomes  a 
paste ;  then  turn  it  on  to  a  paste-board,  and  let  it  get  cold. 
Dredge  it  with  baked  flour,  and  roll  it  out  a  quarter  of  an  inch 
thick.  Spread  it  with  any  kind  of  jam  or  marmalade,  roll  it  over 
to  the  form  of  a  bolster,  and  bake  on  a  tin  in  a  moderate  oven  for 
twenty  or  twenty-five  minutes.  Sift  loaf  sugar  thickly  over,  and, 
when  cold,  serve  either  whole  or  cut  into  neat  slices  three-quar- 
ters of  an  inch  thick,  the  cut  side  turned  upwards. 

576.   ITALUN   (ALMOND)   SANDWICHES. 

Put  into  a  basin  four  ounces  of  baked  flour,  two  ounces  of 
fresh  butter,  an  ounce  and  a  half  of  sifled  sugar,  and  half  a  tea- 
qpoonful  of  powdered  cinnamon ;  rub  the  butter  into  the  floor 
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till  quite  mixed ;  moisten  with  the  yolk  of  an  egg,  beaten  with 
three-quarters  of  a  gill  of  cold  water ;  knead  to  a  firm  paste,  roll 
out  the  sixth  of  an  inch  thick,  cut  it  into  strips  an  inch  broad 
and  four  inches  long ;  let  it  stand  in  a  cool  airy  place  for  four  or 
five  hours  to  dry.  Blanch  and  pound  two  ounces  of  sweet  and 
twelve  bitter  almonds ;  when  in  a  soft  paste,  add  two  ounces  of 
sifted  loaf  sugar  and  the  whites  of  three  eggs  beaten  to  froth ; 
beat  till  in  a  soft  smooth  paste.  Spread  half  the  number  of  bis- 
cuits with  this  paste,  and  the  others  place  upon  them,  and  bake 
in  a  moderate  oven  about  eighteen  minutes.  They  should  be  of 
a  pale  brown  colour,  and  crisp. 

577.   MINCE-MEAT 
(Made  early  in  Noyember). 

Two  pounds  of  currants,  well  washed,  carefully  picked,  and 
rubbed  dry,  half  of  them  slightly  chopped,  two  pounds  of  raisins, 
stoned  and  finely  chopped,  three-quarters  of  a  pound  of  mixed 
candied  peel,  chopped,  one  pound  of  good  apples,  carefully  cored, 
peeled,  and  chopped,  one  pound  of  fresh  beef-suet,  chopped, 
three-quarters  of  a  pound  of  the  under-side  of  the  sirloin  of 
beef  (roasted,  but  not  overdone)  or  fillet  of  veal,  chopped,  the 
grated  rinds  and  strained  juice  of  two  lemons  and  one  Seville 
orange,  a  pound  and  a  half  of  moist  sugar,  half  a  nutmeg,  grated, 
half  a  teaspoonful  of  powdered  cinnamon,  half  a  saltspoonful  of 
powdered  ginger,  two  grains  of  powdered  cloves,  and  a  pint  of 
brandy ;  mix  these  ingredients  well  together ;  put  the  mince  in 
stone  jars,  tie  them  over  with  bladder,  and  keep  in  a  cool  dry 
place  till  wanted.  It  will  keep  a  y^ar,  or  longer,  and  should 
always  be  made  six  weeks  before  it  is  required.  New  firuit  must 
be  used. 

578.   MINCE-PIES. 

Make  a  puff  paste  as  directed  in  the  following  receipt : — ^RoU 
it  out  the  fifUi  of  an  inch  thick ;  rub  the  patty-pans  slightly  with 
butter,  line  them  with  the  paste,  put  two  tablespoonfuls  of  mince- 
meat into  each,  moisten  the  edge  with  water,  cover  over  with 
paste,  trim  round  the  edge  with  a  sharp  knife,  make  a  small  hole 
in  the  centre,  and  bake  in  a  moderately-heated  oven  for  twenty- 
five  or  thirty  minutes.     Serve  hot. 

NoTB. — The  quHDtity  of  paste  given  vill  make  six  mince-pies  in  tin 
circolar  patty-pans,  measuring  thrve  and  a  half  inches  across. 
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579.   PUFP  PASTE. 

Moisten  half  a  pound  of  silled  dry  flour  with  half  a  gill  of 

cold  water  and  the  strained  juice  of  a  small  lemon  ;  knead  it  flat, 

and  lay  in  half  a  pound  of  fresh  butter,  fold  orer  the  four  ades, 

and  roll  out;  dredge  it  slightly  with  flour,  and  roll  out  four 

times ;  then  fold  it  over  in  the  form  .of  a  bolster,  and  let  it  stand 

in  a  cool  place  for  two  hours  or  longer. 

NoTS.— If  reqtiired  for  a  tart,  six  ounces  is  sufficient.  Floor  used  for 
pastxy  mnst  be  veil  dried  and  sifted,  or  when  cold  it  is  heavy  and  ieady, 
consequentlj  unwholesome.  Berwick's  baking-powder  renden  pastzy  and 
paddings  light,  and  is  eoonomicaL  To  be  had  of  all  dmggiste^  grocery  and 
com-chandleis,  with  fiill  directions  for  use. 

580.   SHORT  PASTE  FOB  TASTS. 

Rub  ax  ounces  of  fresh  butter  into  six  ounces  of  dried  and 
sifted  flour;  add  a  teaspoonful  of  sifted  sugar ;  moisten  with  the 
yolk  of  an  egg  beaten  with  half  a  gill  of  cold  water ;  knead  to  a 
smooth  paste. 

Nora. — The  qoantity  given  is  sufficient  for  a  pint  and  a  half  of  picked 
firuit. 

581.   FRUIT  TARTS, 

Put  a  narrow  strip  of  paste,  made  according  to  either  of  the 
preceding  receipts,  on  the  edge  of  a  pie-dish;  moisten  it  with 
cold  water,  that  the  crust  may  adhere ;  put  in  the  fruit  and  sugar 
(no  water),  roll  out  the  paste  to  the  size  of  the  dish,  cover  ovev, 
press  roimd  the  edge  with  the  thumb,  make  an  incision  with  a 
knife  at  each  end  to  let  the  steam  escape,  then  put  it  into  a  mode- 
rately heated  oven  for  an  hour,  or  rather  more,  according  to  the 
paste  used.  Ten  minutes  before  it  is  done,  brush  it  over  with 
the  white  of  an  egg,  well  beaten,  and  sift  loaf  sugar  over  that ; 
put  it  again  in  the  oven  to  finish.  Serve  hot  or  cold  as  preferred. 
Sweeten  the  fruit  as  follows : — Currants,  raspberries,  cherries,  and 
ripe  apricots,  half  their  weight  of  sugar;  plums,  rather  more; 
and  damsons,  three-quarters ;  apples  and  gooseberries  are  given 
in  plain  cooking. 

582.   LEMON  CHEESECAKE  MIXTURE. 

Dissolve  one  pound  of  loaf  sugar  in  the  strained  juice  of  three 
lemons  and  three  tablespoonfuls  of  brandy ;  stir  in  half  a  pound 
of  fresh  butter  till  dissolved,  but  not  oiled ;  then  add  the  grated 
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find  of  die  lemons,  the  yolks  of  eight  and  the  whites  of  four  fresh 
^ggs,  well  beaten ;  stir  rapidly  over  a  gentle  fire  till  the  mixture 
is  of  the  consistency  of  honey.  Put  it  into  a  jar,  and,  when 
cold,  lie  it  over  with  thick  writing  paper,  and  keep  it  in  a  cool 
place. 

583.  OBANGE  CHEESECAKE  MIXTUBE. 

Strain  the  juice  of  four  Seville  oranges  and  two  lemons  into 
two  quarts  of  milk,  and  put  it  into  a  slack  oven  till  a  solid  curd 
is  formed ;  when  cold,  strain  off  the  whey.  Pound  the  curd  with 
three-quarters  of  a  pound  of  fine  new  honey ;  add  the  grated 
rind  of  three  of  the  oranges,  the  beaten  yolks  of  eight  eggs,  the 
eiztih  part  of  a  nutmeg,  grated,  six  ounces  of  fresh  butter,  beaten 
to  cream,  and  a  wineglassful  of  brandy ;  beat  the  mixture  tUl  it 
becomes  the  consistency  of  a  thick  cream ;  put  it  into  a  jar,  tie  it 
down,  and  keep  it  in  a  cool  place. 

584.  ALMOND   CHEESECAKE   MIXTUEE. 

Blanch  and  pound  to  a  soft  paste  a  quarter  of  a  pound  of  sweet 
almonds,  dissolve  half  a  pound  of  loaf  sugar  and  six  ounces  of 
fresh  butter  with  two  tablespoonfuls  of  ratafia ;  stir  till  nearly 
cold,  but  not  set;  put  in  the  almonds,  add  the  beaten  yolks  of 
six  fresh  ^gs ;  stir  over  a  gentle  fire  till  the  mixture  b^;ins  to 
thicken,  then  rub  through  a  fine  sieve ;  put  it  into  a  jar,  and, 
when  cold,  tie  it  down  and  keep  it  in  a  cool  place. 

6S5.   CHEESECAKES. 

Line  small  tartlet  tins  with  paste  made  as  directed  in  the  follow- 
ing receipt :  fiU  the  centre  with  either  of  the  foregoing  mixtures ; 
smooth  over  with  a  knife,  and  bake  in  a  moderately-heated  oven 
for  eighteen  minutes.  Serve,  hot  or  cold.  Currants  may  be 
added  to  the  lemon  or  almond,  and  candied  orange  peel  to  the 
orange,  when  preferred. 

586.   JAM  TABTS  AND  TABTLETS. 

Make  a  paste  as  follows :  — Hub  a  quarter  of  a  pound  of  fresh 
butter  and  a  teaq>oonful  of  sifted  loaf  sugar  into  half  a  pound  of 
well-dried  flour ;  moisten  with  the  yolk  of  an  egg  beaten  with 
a  teacupful  of  cold  water.  Ejiead  to  a  firm  paste ;  roll  out,  a 
quarter  of  an  inch  thick,  twice,  and  each  time  spread  over  two 
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ofonces  of  freah  butter ;  fold  over,  and  let  it  stand  two  hoim  in  a 
cool  place ;  roll  out  again  twice,  and  each  time  dredge  over  a 
littlj  dry  flour ;  rub  the  tins  itlightly  with  butter,  and  line  them 
with  the  paste,  the  sixth  of  an  inch  thick  ;  trim  round  the  edge ; 
fill  the  centre  with  jam ;  ornament  with  narrow  strips  of  paste, 
laid  on  in  cross-bars,  or  with  leaves  tastefully  arranged,  and  bake 
in  a  moderate  oven  for  half  an  hour.  Tartlets  may  be  ornamented 
with  a  small  crescent  of  paste  in  the  centre,  and  baked  a  quarter 
of  an  hour  or  eighteen  minutes.  The  quantity  given  will  make 
two  tarts  (ten  inches  by  seven)  or  twelve  tartlets. 

587.   OPEN  APPLE  TART. 

Peel  and  core  eight  or  ten  good  apples;  put  them  into  a  sauce- 
pan, with  half  their  weight  of  loaf  sugar,  the  grated  rind  and 
strained  juice  of  a  large  lemon,  the  sixth  part  of  a  nutmeg,  grated, 
and  a  wineglassful  of  white  wine ;  stir  over  a  quick  fire  till  they 
become  a  rich  marmalade.  When  nearly  cold,  add  four  beaten 
eggs  and  a  gill  of  good  cream ;  beat  till  quite  cold  ;  line  a  tart- 
tin  with  paste  made  as  directed  in  the  preceding  receipt  (a 
quarter  of  an  inch  thick),  put  in  the  apple  mixture,  and  bake 
in  a  moderately-heated  oven  for  thirty-five  or  forty  minutes. 
Serve  hot. 

588.   GROUND   RICE  CHEESECAKE. 

Knead  two  tablespooniuls  of  ground  rice  with  two  ounces  of 
fresh  butter,  and  stir  into  half  a  pint  of  new  milk,  boiling ;  add 
fdx  ounces  of  loaf  sugar,  the  strained  juice  and  grated  rind  of  a 
large  lemon ;  stir  over  the  fire  for  a  quarter  of  an  hour ;  then  let 
it  get  nearly  cold.  Make  a  paste  as  follows : — Four  ounces  of 
baked  flour,  half  an  ounce  of  ground  rice,  and  five  oimces  of 
fresh  butter,  rubbed  together ;  add  a  dessertspoonful  of  loaf 
sugar ;  moisten  with  the  yolk  of  an  egg  beaten  with  a  wineglass- 
ful of  cold  water ;  knead  to  a  smooth  paste ;  roll  it  out  to  the 
size  of  the  dish  (eleven-inch  oval  tin  dish),  put  it  in,  trim  round 
the  edge.  Beat  the  yolks  of  six  eggs ;  add  them  to  the  mixture ; 
beat  ten  minutes,  put  it  on  the  paste ;  grate  the  rind  of  a  lemon 
over  the  top,  and  bake  in  a  quick  oven  for  half  an  hour. 
Serve  hot. 

589.   CHARLOTTE   RUSSE. 

Beat  the  yolks  of  ^re  fresh  eggs,  and  strain  them  into  half  a  pint 
of  good  cream ;  put  this  into  an  enamelled  saucepan,  and  stir  over 
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a  slow  fire  till  it  be^s  to  thicken,  but  not  to  boiL  Turn  it  into 
a  basin  to  get  quite  cold.  Dissolve  five  ounces  of  loaf  sugar  and 
tfiree-quarters  of  an  ounce  of  the  best  isinglass  in  three-quarters 
of  a  pint  of  new  milk ;  add  two  ounces  of  sweet  almonds,  blanched 
and  pounded  to  paste,  two  inches  of  vanilla,  and  boil  slowly  for 
twelve  minutes,  then  rub  through  a  sieve,  and  stir  it  into  the 
eggs  while  warm  ;  whip  three-quarters  of  a  pint  of  cream,  and 
add  to  the  rest ;  stir  till  it  b^ns  to  thicken.  Trim  off  the  ends 
of  eighteen  or  twenty  new  Savoy  biscuits;  rub  a  plain  quart 
mould  with  fresh  butter ;  stick  the  biscuits  roimd  in  an  upright 
position,  close  to  each  other,  so  as  to  form  a  wall  (the  fiat  side 
inwards),  place  the  mould  in  a  pan  of  ice,  pour  in  the  cream,  cover 
over,  and  let  it  remain  till  quite  firmly  set.  When  about  to  serve, 
dip  the  mould  in  hot  water,  wipe  off  the  droppings,  and  turn  out 
carefully. 

690.   APPLE  CHARLOTTE,  COLD. 

Pare  and  cut  up  eighteen  good  cooking  apples ;  put  them  into 
a  skillet,  with  two-thirds  their  weight  of  loaf  sugar,  the  grated 
rind  and  strained  juice  of  two  lemons,  the  fourth  part  of  a  nut- 
meg, grated,  two  cloves,  and  a  win^lassful  of  Marsala ;  boil,  and 
stir  till  in  a  rich  marmalade,  then  rub  through  a  fine  sieve.  Cut 
off  the  ends  of  eighteen  Savoy  biscuits ;  butter  a  plain  mould, 
and  stick  the  biscuits  closely  round  it  in  an  upright  position,  the 
fiat  side  inwards.  Pour  in  the  marmalade  while  hot ;  press  it 
well  in ;  cover  with  a  dish,  and  let  it  remain  in  a  cool  place  (or 
put  it  on  ice)  till  firmly  set.  Turn  .out  carefully ;  cover  the  top 
with  Devondiire  cream,  or  the  following  whip,  and  send  ^to  table 
at  once.  Strain  the  juice  of  two  lemons  into  half  a  pint  of  thick 
cream,  and  whip  with  a  whisk  to  a  creamy  froth. 

591.   GOOSEBERRY,  GREENGAGE,  OR  APRICOT  CHARLOTTE. 

Equal  weight  of  gooseberries  and  loaf  sugar ;  boil  and  stir  till 
in  a  soft  rich  pulp,  then  rub  through  a  fine  sieve.  Prepare  the 
mould,  finish,  and  serve  as  directed  in  the  preceding  receipt. 
Stone  the  plums,  blanch  the  kernels,  put  them  with  the  firuit, 
and  two-thirds  of  the  weight  of  loaf  sugar,  and  boil  till  m 
a  rich  jam  (whether  greengages  or  apricots).  Prepare  the 
mould,  finish,  and  serve  as  directed  in  the  preceding  receipt 
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592.   JAM  OB  MABICALADE  CHABLOTTE. 

Cut  five  alicea  of  bread  a  quarter  of  an  inch  thick,  trim  off  tbe 
cniBt  and  outaide ;  lay  it  on  a  diah  and  pour  over  ax  ounces  of 
dissolyed  iresh  butter ;  put  it  in  the  oven  for  ten  minutes ;  when 
the  butter  is  all  absorbed  and  the  bread  is  cold,  ^read  eych  piece 
a  quarter  of  an  inch  thick  with  any  kind  of  jam  or  marmaladoy 
and  over  that  a  teaspooniul  of  sifted  loaf  sugar.  Blanch  and 
chop  two  ounces  of  sweet  almonds ;  butter  a  plain  mould,  strew 
the  almonds  over ;  lay  in  the  bread  and  jam ;  place  a  dish  over, 
lind  bake  in  a  quick  oven  for  twenty-five  or  thirty  minutes. 
Turn  out  carefully,  and  serve,  with  or  without  three-quarters 
of  a  pint  of  thick  cream  or  rich  custard  poured  over. 

598.  APPLE  CHABLOTTE,  HOT. 

Peel,  core,  and  cut  up  twelve  good  apples ;  put  Uiem  into  a 
stewpan  with  two-thirds  their  weight  of  sugar,  the  grated  rind 
and  strained  juice  of  a  lemon,  and  the  sixth  part  of  a  nutm^, 
grated ;  boil  and  stir  till  in  a  marmalade ;  then  add  two  ounces 
of  fresh  butter.  Cut  four  slices  of  bread  the  sixth  of  an  inch 
thick;  cut  them  into  two-inch  squares,  and  then  across  into 
triangles ;  put  them  on  a  dish,  and  pour  over  four  ounces  of  dis- 
solved fresh  butter.  When  well  saturated  and  cold,  butter  a 
plain  mould ;  stick  in  the  bread  so  that  the  points  meet  in  the 
centre ;  fit  one  piece  in  the  other  roimd  the  sides ;  press  in  the 
apple,  cover  with  a  dish,  and  bake  in  a  quick  oven  ibr  three- 
quarters  of  an  hour.     Turn  out  carefully,  and  serve. 

594.   BHUBABB  MOULD. 

Skin  and  cut  into  small  pieces  enough  fresh  young  rhubarb  to 
fill  a  quart  measure ;  put  it  into  a  skillet,  with  a  pound  and  a 
quarter  of  loaf  sugar,  the  grated  rind  and  strained  juice  of  half  a 
lemon,  and  twelve  bitter  almonds,  blanched  and  chopped ;  boil 
&st ;  skim  and  stir  till  it  becomes  a  rich  marmalade.  Add  half 
an  ounce  of  isinglass  dissolved  in  two  tablespoonfuls  of  boiling 
water ;  rub  a  mould  with  sweet  almond  oU,  put  in  the  fimit,  and 
let  it  stand  in  a  cool  place  till  firmly  set.  Turn  out,  and  serve, 
with  Devonshire  cream  round  it. 
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695.  GBEENGAGE  MOULD. 

Follow  the  preoeding  receipt,  using  three  pints  of  greengages, 
and  the  kernels,  blanched,  instead  of  rhubarb  and  almonds ;  whip 
a  pint  of  sweet  cream  to  a  froth,  and  pour  over ;  garnish  with 
macaroons. 

596.   FEUIT  TRANSPARENCY. 

Press  out  the  juice  of  a  quart  of  red  or  white  currants ;  strain 

it  through  a  fine  sieve  into  a  brass  skillet ;  add  three-quarters  of 

a  pound  of  loaf  sugar  and  half  an  ounce  of  isiiiglass;  boil  and 

skim  till  it  is  perfectly  bright  and  rather  thick,  about  twenty 

minutes ;  pour  it  into  a  pretty  mould,  and  stir  in  a  pint  of  fine 

finesh  firuit ;  put  it  in  a  cool  place,  or  on  ice,  till  quite  firm.   Turn 

out  carefully,  and  serve,  with  or  without  Devonshire  or  other 

cream  round  as  a  garnish. 

NoTB. — ^If  red  cmrant  juice  be  luied,  then  let  the  whole  finit  be  either 
red  duranta^  nspbeniefl,  or  red  cherries.  If  white  ctizrant^  either  straw* 
berries  or  white  currants. 

fi97.   CURDS  AND  CREAM. 

Put  two  quarts  of  the  previous  day's  milk  into  a  cool  oven, 
and  let  it  remain  till  a  firm  curd  is  formed;  when  quite  cold 
strain  it  through  muslin;  tie  it  up  tight,  and  put  it  under  a 
heavy  weight  to  press  out  the  whey ;  let  it  remain  for  two  hours ; 
two  hours  before  it  is  required,  put  it  on  a  glass  dish,  and  pour 
over  it  three-quarters  of  a  pint  of  good  sweet  cream.  This  will 
be  found  a  nice  dish  to  serve  with  firuit  moulds  pf  any  kind. 

598.   SPONGE-CAKES,  WITH  APPLE  SNOW. 

Put  six  sponge-cakes  into  a  glass  dish,  and  pour  over  them 
three-quarters  of  a  pint  of  good  cream,  or  custard,  made  as  di- 
rected in  the  following  receipt ;  let  them  soak  for  two  or  three 
hours.  Roast  eight  large  apples  till  quite  sofi;,  take  away  the  skin 
and  core,  and  add  to  half  a  pound  of  apple  pulp,  lialf  a  pound  of 
finely  pounded  loaf  sugar,  the  strained  juice  of  a  lemon,  and  the 
whites  of  two  eggs ;  beat  with  a  whisk  tUl  in  a  snow-like  fix)th. 
Place  it  on  the  cakes,  and  serve  at  once. 

599.  CUSTARD. 

A  pint  of  new  milk,  three  ounces  of  loaf  sugar,  and  the  thin 

p2 
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rind  of  half  a  lemon  boiled  in  an  enamelled  saucepan  for  three 
minutes ;  take  it  off  the  fire  for  five  minutes ;  beat  eight  eggs, 
leaving  out  four  of  the  whites ;  add  the  milk  to  the  eggs,  stirring 
quickly  as  it  is  poured  in.  Put  the  custard  again  into  the 
saucepan,  and  stir  over  a  gentle  fire  till  it  begins  to  thicken; 
then  strain  through  a  fine  sieve  into  a  basin ;  add  half  a  gill  of 
good  cream,  and  anj  of  the  following  flavouring: — Brandy, 
Cura^&o,  Maraschino,  or  rum,  of  either  two  tablespoonfuls ; 
ratafia,  one  tablespoonful ;  essence  of  vanilla  or  lemon,  twenty 
drops ;  orange-flower  water,  a  teaspoonful. 

600.   APPLE  MOULD. 

Peel,  core,  and  cut  up  twelve  good  cooking  apples ;  to  each 
pound  of  apple  add  three-quarters  of  a  pound  of  loaf  sugar,  a 
quarter  of  an  ounce  of  isinglass,  the  grated  rind  and  strained 
juice  of  a  lemon,  and  a  wineglassful  of  rum.  Boil  in  a  skillet 
till  in  a  rich  jam,  then  rub  through  a  fine  wire  sieve;  rub  the 
moidd  slightly  with  salad  oil,  or  with  dissolved  fresh  butter; 
press  in  the  apple,  smooth  over  the  bottom  with  a  knife,  and  let 
it  stand  in  a  cold  place,  or  on  ice,  till  quite  firm.  Turn  out  care- 
fully, and  serve,  with  custard  made  as  directed  in  the  foregoing 
receipt  (omitting  the  flavouring),  poured  over. 

601.   BICE  AND  AOiOIO)  MOULD. 

Blanch  two  ounces  of  sweet  and  six  bitter  almonds,  and  pound 
them  to  a  sofl  paste ;  wash  six  ounces  of  rice  ;  put  them  into  an 
enamelled  saucepan,  with  six  ounces  of  sugar  and  a  quart  of  milk, 
and  simmer  gently  till  perfectly  tender  (about  an  hour  and  a 
quarter)  ;  dip  a  mould  into  cold  water,  press  in  the  rice,  put  a 
plate  over  with  a  weight  upon  it,  and  let  it  stand  in  a  cold  place 
for  four  or  five  hours.  Turn  out  carefully ;  put  a  border  of  any 
kind  of  jam  or  marmalade  round  the  rice ;  pour  over  a  gill  of 
good  cream,  and  serve. 

602.    LEMON  BICE  MOULD. 

Wash  six  ounces  of  rice  and  boil  it  in  a  quart  of  new  milk, 
with  six  ounces  of  sugar  and  the  grated  rind  of  two  lemons,  till 
tender  (an  hour  and  a  quarter) ;  press  it  into  a  mouldy  and  let  it 
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stand  in  a  cold  place  for  four  or  five  hours.     Senrei  with  lemon 

nutnnalade  round,  and  a  gill  of  cream  poured  over. 

NoTB. — To  rtrj  the  flavour,  either  Tanilla  (an  inch)  or  cinnamon  (two 
inches)  may  be  boiled  with  the  rice  instead  of  lemon.  To  be  senred  with 
cream  only. 

603.   OMELET,  WITH   PBESEBVE. 

Beat  the  yolks  of  seven  and  the  whites  of  four  new  laid  eggs; 

add  three  tablespoonfuls  of  thick  cream ;  dissolve  an  ounce  of 

fresh  butter  in  a  small  omelet-pan  over  a  very  slow  fire ;  pour  in 

^^  ^ggB,  and  stir  quickly  till  they  begin  to  set ;  let  them  continue 

over  a  very  slow  heat  for  three  minutes ;  spread  the  upper  side 

with  any  kind  of  jam  or  marmalade ;  fold  it  over  in  three ;  dredge 

it  with  finely  powdered  loaf  sugar.     Pass  a  red  hot  salamander 

or  fire-shovel  over  the  sugar,  and  send  to  table  immediately. 

604.   SWEET  OMELET. 
Follow  the  preceding  receipt,  adding  to  the  eggs  while  beating 
them,  the  grated  rind  of  hdLf  a  lemon,  with  the  strained  juice, 
and  two  tablespoonfuls  of  loaf  sugar.     Serve  as  directed,  omitting 
the  jam. 

605.  GROUND  BICE  OMELET. 
Moisten  three  tablespoonfuls  of  ground  rice  with  a  giU  of  cold 
milk,  and  stir  it  into  half  a  pint  of  boiling  milk ;  simmer  fisr 
twenty  minutes,  then  turn  it  into  a  basin  and  let  it  get  quite 
cold ;  beat  three  fresh  ^gs,  mix  them  into  the  rice ;  add  three 
tablespoonfuls  of  loaf  sugar,  the  grated  rind  of  half  a  lemon,  and 
a  tableE^)Oonful  of  juice.  Beat  for  ten  minutes ;  divide  it  into 
three  parts,  and  fry  in  butter  (three-quarters  of  an  ounce  for 
.  each)  till  of  a  pale  brown  colour.     Serve  hot. 

605.  POTATO  OMELET. 
Three  ounces  of  mealy  potatoes,  two  ounces  of  loaf  sugar,  a 
quarter  of  a  saltspoonful  of  powdered  cinnamon,  the  strained 
juice  of  two  oranges,  three-quarters  of  a  pint  of  new  milk,  and 
three  fresh  eggs.  Beat  the  eggs  separately,  and  the  other  ingre- 
dients together,  then  add  the  eggs  and  beat  for  a  quarter  of  an 
hour ;  firy  in  a  small  omelet-pan  in  fresh  butter  till  of  a  golden 
colour.  The  quantify  is  enough  for  three,  and  an  ounce  of  butter 
for  each  is  necessary ;  may  be  served  plain,  or  with  sifted  sugar, 
or  with  marmalade  between.  If  with  marmalade,  the  orange 
juice  may  be  left  out. 
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607.   OMELET  SOUFFlA 

Break  ten  new  laid  eggs,  put  the  yolks  into  one  basin  and  the 
whites  into  another ;  add  to  the  jolks  five  ounces  of  very  finely 
pounded  loaf  sugar,  the  grated  rind  of  half  a  lemon,  and  twenty 
drops  of  the  essence  of  vanilla ;  beat  &8t  for  ten  minutes ;  beat 
the  whites  to  a  stiff  froth ;  add  them  to  the  rest,  and  continue  to 
beat  for  ten  minutes.  Butter  a  plain  tin  mould,  put  in  the  mix- 
ture, and  bake  immediately  in  a  very  quick  oven  for  about  twelve 
minutes ;  siit  loaf  sugar  over  the  top ;  roll  a  hot  napkin  round 
the  tin,  and  send  to  table  at  once. 

Nois.— A  hot  ealamander  or  shoyel  should  be  held  ores  the  sonffli  in 
taking  it  from  the  oxen  to  the  dining-room,  to  prevent  it  sinking.  This 
applies  to  all  souffles. 

608.   GROUND  BICE  SOUFFLfi. 

Moisten  three  ounces  of  groxmd  rice  with  a  gill  of  new  milk, 
and  stir  it  into  half  a  pint  of  boiling  milk ;  add  three  ounces  of 
fresh  butter  and  four  ounces  of  sifled  loaf  sugar ;  boil  and  stir 
for  twelve  minutes ;  then  put  it  into  a  basin  to  get  cold ;  beat 
the  yolks  of  six  new  laid  eggs  with  a  dessertspoonful  of  orange- 
flower  water.  When  well  frothed,  stir  tliem  into  the  rice,  whisk 
the  whites  to  a  stiff  froth,  and  add  to  the  rest ;  beat  for  ten 
minutes.  Butter  a  plain  tin  mould,  three  parts  fill  it  with  the 
mixture,  and  bake  in  a  quick  oven  for  a  quarter  of  an  hour. 
Sifl  loaf  sugar  thickly  over  the  top ;  roll  a  hot  napkin  round  the 
tin,  and  serve  immediately. 

609.   ABBOWBOOT  SOUFFLfi. 

Follow  the  preceding  receipt,  using  arrowroot  instead  of  rice, 
and  the  grated  rind  of  a  lemon  instead  of  orange-flower  water. 
Serve  as  therein  directed. 

610.   PAKCAEBS. 

Beat  three  firesh  eggs,  and  stir  into  three  tablespoonfuls  of 
dried  flour  till  in  a  smooth  paste ;  add  three-quarters  of  a  pint  of 
new  milk ;  beat  with  a  wooden  spoon  for  a  quarter  of  an  hour ; 
stand  the  batter  in  a  cool  place  for  two  hours  or  longer ;  beat 
again  for  ten  minutes,  and  fry  in  butter  (an  ounce  for  each)  <»  in 
olive  oil  (Lucca)  till  of  a  pale  brown  colour  on  both  sides ;  about 
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eight  minutes  for  each  pancake.     Serve  as  quickly  as  done,  with 

cut  lemon  and  sugar  separate. 

NoTS. — ^The  quantity  given  will  make  four  pancakes  of  a  moderate  size, 
or  six  small  ones. 

611.  APPLE  FBITTEBS. 

Make  a  batter  as  directed  for  pancakes  in  the  preceding  receipt. 
Pare  two  or  three  large  (cooking)  apples ;  cut  them  into  seven 
or  eight  slices  the  third  of  an  inch  thick ;  scoop  out  the  core 
neatly,  making  a  round  hole  in  the  centre  of  each  slice ;  lay  them 
in  a  stewpan,  with  three  ounces  of  sifted  loaf  sugar,  the  strained 
juice  of  a  lemon,  and  the  grated  rind,  and  simmer  (uncovered)  for 
ten  minutes ;  place  them  on  a  plate ;  pour  the  S3rrup  over,  and  let 
them  stand  to  imbibe  the  sugar  for  two  hours  or  longer ;  wipe 
each  piece ;  dip  it  into  the  batter,  and  fry  in  butter  or  oil  till  of  a 
golden  colour;  drain  on  a  sieve  before  the  fire ;  sift  sugar  over, 
and  serve  on  a  neatly  folded  napkin.  Must  be  sent  to  table 
quickly,  and  very  hot. 

612.  ORANGE  FBITTEBS. 

Pare  three  large  ripe  oranges ;  free  them  entirely  fix>m  the 
white  skin ;  divide  each  into  four  parts;  take  out  the  pips  with  a 
sharp  penknife.  Dissolve  three  ounces  of  loaf  sugar  in  the  juice 
of  one  orange  and  a  tablespoonful  of  rum ;  boil  till  in  a  thick 
syrup,  and  pour  over  the  oranges;  let  them  stand  for  two  hours; 
divide  partially,  each  quarter,  so  as  to  form  a  round  fritter ;  then 
proceed  as  directed  in  the  preceding  receipt. 

618.  BICE  FBITTEBS. 

Wash  and  drain  diy  three  oimces  of  the  best  rice ;  put  it  into 

a  saucepan  with  three  ounces  of  sogar,  the  thin  rind  of  half  a 

lemon,  an  inch  of  cinnamon,  and  nearly  a  pint  of  milk ;  boil 

(stirring  frequently)  for  three-quarters  of  an  hour;  then  rub 

through  a  fine  wire  sieve.     Beat  three  fresh  eggs,  yolks  and 

whites  separately;  add  the  yolks;  beat  for  ten  minutes;  then 

add  the  whites;  beat  five  minutes  more ;  then  frj  in  butter  (in 

a  small  omelet-pan)  till  of  a  golden  colour  on  both  lideB.    Drain 

before  the  fire ;  sift  fine  loaf  sugar  over,  and  serve  on  a  neatly 

folded  napkin. 

Nonk — The  qnantily  given  will  make  fLrt  iUtten ;  thiee^narten  of  an 
oimoe  of  batter  will  be  required  for  eadu 
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614.   RICE  CBOQUETS. 

Boil  tlie  rice  as  directed  in  the  foregoing  receipt,  and  drain 
dry ;  add  the  eggs  to  the  rice.  Make  it  up  into  balls  the  size  of 
a  large  walnut;  dip  each  into  beaten  egg,  then  into  sifted  loaf 
sugar,  and  fry  in  butter  till  of  a  pale  brown  colour.  Serve  on 
neatly  folded  writing  paper. 

Noni. — Croquets  must  be  covered  well  with  the  butt<»r  they  are  fried  in 
(about  six  ounces),  that  they  may  be  equally  browned.  A  stewpan  is  best 
for  the  pmpose. 

615.  BREAD  PANCAKES. 

Put  into  an  enamelled  saucepan  three  ounces  of  fine  crumbs 
of  bread,  three  oxmces  of  loaf  sugar,  an  inch  of  cinnamon,  the 
thin  rind  of  half  a  lemon,  and  three-quarters  of  a  pint  of  new 
milk ;  boil,  and  stir  till  in  a  stiff  smooth  paste ;  then  turn  it 
into  a  basin.  When  quite  cold,  add  four  well-beaten  eggs  and 
half  a  gill  of  thick  cream  ;  divide  the  mixture  into  four  parts, 
and  fry  each  in  an  ounce  of  butter  till  of  a  golden  colour  on  both 
sides.  Serve  on  a  neatly  folded  napkin,  with  jam  or  marmalade 
.  spread  on  each. 

Nora  — ^Before  adding  the  eggs,  take  out  the  cinnamon  and  peeL 

616.  JAM  SANDWICHES. 

Beat  the  yolks  of  three  fresh  eggs  with  a  gill  of  thick  cream  ; 
tttir  in  an  ounce  of  sifted  sugar,  and  three  tablespoonfuls  of 
Oswego  flour ;  add  half  a  pint  of  new  milk ;  beat  for  ten  minutes ; 
whisk  the  whites  of  the  eggs  to  a  stiff  froth  and  stir  into  the 
mixture ;  divide  it  into  four  parts.  Butter  four  round  tin  moulds, 
or  four  pie-plates ;  put  in  the  mixture,  and  bake  in  a  quick  oven 
about  a  quarter  of  an  hour.  Serve,  with  layers  of  jam  between, 
and  loaf  sugar  sifted  over  the  top.    Hot  or  cold. 

617.  APPLE  SOUFPLfi. 

Peel,  core,  and  slice  four  apples ;  put  them  into  a  saucepan, 
with  four  ounces  of  loaf  sugar,  the  grated  rind  and  strained  juice 
of  %  lemon,  and  boil  till  in  a  rich  marmalade ;  add  a  wineglassful 
of  rum  and  two  ounces  of  dried  crumbs  of  bread ;  stir  over  the 
fire  for  ten  minutes ;  then  turn  it  into  a  basin.  When  quite  cold, 
add  the  yolks  of  four  eggs  beaten  with  half  a  gill  of  cream ;  beat 
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the  mixture  briskly  for  a  quarter  of  an  hour,  or  longer ;  whisk 
the  whites  of  the  eggs  to  a  stiiT  froth ;  add  them ;  coDtinue  to 
beat  for  ten  minutes.  Butter  a  tin  mould,  put  in  the  mixture, 
and  bake  in  a  quick  oven  about  twenty  minutes.  Sift  loaf  sugaz 
over,  and  serve  immediately. 

618.    ITALlAJf  SWEETMEAT. 

Six  ounces  of  mixed  candied  peel,  four  ounces  of  candied  pine- 
apple, two  ounces  of  angelica,  all  cut  into  fine  shreds,  three- 
quarters  of  a  pound  of  sweet  and  twelve  bitter  almonds,  blanched 
and  pounded  to  paste,  sixteen  new  laid  eggs,  the  yolks  stirred 
(not  beaten)  and  strained,  and  a  pound  and  a  quarter  of  loaf  sugar. 
Put  the  sugar  into  a  saucepan  with  half  a  pint  of  water,  and 
boil  fast,  skimming  constantly,  for  ten  minutes ;  add  three  table- 
spoonfuls  of  orange-flower  water,  and  boil  five  minutes  more. 
Pour  oiTa  fourth  part  into  a  basin  to  get  cold.  Take  a  small  tin 
funnel  (the  pipe  just  big  enough  for  a  good-sized  pea  to  pass 
through) ;  hold  it  over  the  boiling  sugar,  and  drop  the  strained 
yolks  through,  so  as  to  form  small  balls ;  as  they  set,  take  them 
out,  and  drain  on  a  sieve.  When  the  egg  is  all  thus  prepared, 
stir  the  almonds  into  the  sugar,  and  simmer  till  it  forms  a  soft 
paste ;  then  add  two  tablespoonfuls  of  brandy,  and  rub  through 
a  sieve.  Butter  a  pie-dish,  and  put  in  the  almond  paste,  candied 
fruit,  and  egg  balls,  in  layers.  Beat  five  whites  of  eggs,  and  add 
to  the  clarified  sugar ;  beat  to  a  froth,  and  pour  it  over  the  whole ; 
bake  in  a  quick  oven  about  eighteen  minutes.  Serve  hot  or  cold, 
but  better  cold.     Turn  out  carefully. 

619.   TIFST  CAKE,   OB  TRIFLE. 

To  prepare  a  tipsy  cake  for  ten  or  twelve  persons  the  following 
articles  must  be  in  readiness  eight  hours  before  it  is  wanted : — A 
pound  sponge-cake,  one  day  old,  a  quarter  of  a  pound  of  greengage, 
a  quarter  of  a  pound  of  raspberry,  a  quarter  of  a  pound  of  apricot 
jams,  a  quarter  of  a  pound  of  orange  marmalade,  half  a  pint  of 
Madeira  or  sherry,  a  wineglassful  of  French  brandy,  a  wine- 
glassful  of  rum,  a  wineglassful  of  ginger  wine,  a  wineglassful  of 
Cura^fio,  five  ounces  of  loaf  sugar,  six  new  laid  eggs,  a  pint  of 
new  milk,  half  a  pint  of  Devonshire  or  other  thick  cream,  two 
ounces  of  blanched  sweet  almonds,  an  oimce  of  ratafias  and 
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eKsence  of  vanilla.  Have  a  sharp  knife,  and  cut  the  cake  into 
fire  Blioes.  Fat  the  top  slice  aside,  and  spread  the  other  four 
with  the  jam ;  put  two  ounces  of  the  sugar  into  the  wine ;  mix 
the  spirits  with  it ;  lay  the  ratafias  in  a  glass  dish,  and  on  them 
the  bottom  slice  of  the  cake ;  pour  over  a  sixth  part  of  the  wine 
mixture ;  do  this  till  the  cake  is  built  up,  and  over  the  top  pour 
the  remainder ;  baste  it  frequently  till  the  wine,  &c.,  is  absorbed. 
Make  a  custard  as  follows : — Boil  three  ounces  of  sugar  in  the 
milk;  beat  the  eggs;  add  the  milk  while  hot,  but  not  boiling; 
■dr  over  a  slow  fire  till  it  thickens  (about  fire  minutes) ;  stir  in 
the  cream;  then  let  it  get  quite  cold;  add  thirty  drops  of  the 
essence  of  vanilla ;  cut  the  almonds  into  pointed  pieces ;  stick 
the  top  of  the  cake  tastefully  with  them ;  pour  half  of  the  custard 
over  three  hours  before  serving,  and  the  remainder  at  the  last 
moment. 

620.   GOOSSBERSY  TRIFLE. 

Cut  up  six  oimces  of  sponge-cake  into  slices  half  an  inch  thick; 
lay  it  on  the  bottom  of  a  glass  dish  that  will  hold  three  pints. 
Mix  together  a  wineglassful  and  a  half  of  brandy,  half  a  wiue- 
glassful  of  whiskey,  half  a  wineglassful  of  gin,  and  a  tablespoonful 
of  sifted  loaf  sugar ;  pour  this  equally  over  the  cake,'  and  let  it 
soak  while  the  following  preparations  are  made.  Pick,  wash, 
and  wipe  dry  a  quart  of  fine  green  gooseberries ;  put  them  into 
a  brass  skillet,  with  three-quarters  of  a  poimd  of  loaf  sugar,  and 
simmer  over  a  very  alow  fire  till  they  are  quite  tender  but  not 
broken ;  turn  them  into  a  basin  to  get  cold.  Boil  a  quarter  of  a 
pound  of  loaf  sugar  and  the  thin  peel  of  half  a  lemon  in  a  pint 
of  new  milk ;  moisten  two  tablespoonfuls  of  Oswego  fiour,  with 
half  a  gill  of  cold  milk ;  add  four  well-beaten  fresh  ^gs ;  beat 
for  five  minutes ;  then  stir  in  the  milk  while  hot,  but  not  boiHng ; 
pour  the  mixture  into  the  skillet,  and  stir  over  a  very  slow  fire 
till  it  begins  to  thicken ;  then  pour  it  into  a  basin.  Take  out 
the  peel ;  stir  firequently,  and  when  nearly  cold  add  thirty  drops 
of  the  essence  of  vanilla;  lay  the  gooseberries  on  the  cake, 
smooth  the  surface  aind  pour  over  the  cream ;  let  it  stand  in  a 
cool  place  three  hours  before  serving. 

621.   600SEBEBRT  CREAM. 
A  pint  of  gooseberries,  three-quarters  of  a  pound  of  loaf  sugar^ 
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the  jnioe  of  a  small  lemon,  and  half  the  peel,  very  thin ;  boil  till 
quite  in  a  palp ;  then  nib  through  a  hair  sieve ;  add  a  pint  of 
good  cream,  and  whiak  it  quickly  till  it  thickens.  Serve  in  a 
glass  dish  or  small  glass  caps. 

622.  MIXED  FRESH  FBUIT  CREAM. 

A  teacapfol  of  red  currents,  the  same  of  Kentish  cherries,  half 

a  teacapfol  of  white  carrants,  and  three-qoarters  of  a  pound  of 

loaf  sugar ;  boil  quickly  and  skim  often  for  twenty  minutes ;  add 

a  teacupful  of  raspbeiries  and  the  same  of  strawberries ;  simmer 

two  zninutes ;  then  press  the  whole  through  a  sieve ;  stir  the 

sjrup  into  a  pint  of  rich  cream,  and  whisk  it  quickly  till  it 

tiuckens.     Serve  in  glass  cups. 

Note. — ^Both  the  preceding  creams  should  be  made  two  hours  before 
required,  and  kept  in  a  cold  place. 

623.  SWISS  CREAM. 
Boil  six  ounces  of  loaf  sugar  and  the  thin  rind  of  half  a  lemon 
in  half  a  pint  of  new  milk ;  let  it  get  cold ;  then  stir  in  a  table- 
spoonful  of  Oswego  flour  and  a  pint  of  good  cream ;  put  it  into 
an  enamelled  saucepan,  and  stir  over  a  gentle  fire  till  boiling ; 
strain  into  a  basin,  and  when  nearly  cold,  add  the  strained  juice 
of  a  laige  lemon.  Have  ready  one  oimce  of  ratafias,  three  ounces 
of  macaroons,  half  a  pound  of  mixed  preserved  fruit  or  one  pound 
of  any  kind  of  jam ;  lay  the  cakes  in  a  glass  dish,  the  firuit  upon 
them,  and  pour  the  cream  over.  Let  it  stand  in  a  cool  place  for 
three  or  four  hours  before  serving. 

624.  VELVET  CREAM. 
Boil  a  pint  and  a  gill  of  new  milk  with  a  quarter  of  a  pound 
of  loaf  Bogar,  the  thin  rind  of  half  a  lemon,  and  an  inch  of  cinna- 
mon ;  beat  four  fresh  eggs,  and  mix  them  with  two  dessertspoonfuls 
of  Oswego  flour  till  quite  smooth ;  let  the  milk  stand  off  the  fire 
fi)r  ten  minutes,  then  strain  it  into  the  eggs,  stirring  quickly  all 
the  time.  Put  the  mixture  into  a  saucepan,  and  stir  it  over  a 
slow  fire  till  it  thickens ;  pour  it  into  a  basin,  and  when  nearly 
cold,  add  thirty  drops  of  essence  of  vanilla.  Serve,  either  as 
directed  in  the  preceding  receipt,  or  as  follows : — Stone  a  pint  of 
greengages  or  any  other  plums;  put  them  into  a  skillet,  with 
six  ounces  of  moist  sugar  and  the  strained  juice  of  a  lemon ;  boil 
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fiist ;  Bkim  and  stir  for  twenty  minutes.  Cut  four  or  fire  sponge* 
cakes  through  the  centre ;  put  them  in  a  glass  diah ;  pour  oyer 
three  wineglassfuls  of  ginger  or  orange  wine ;  place  the  fruit 
round,  pour  the  cream  over,  and  let  remain  in  a  cool  place  for 
two  or  three  hours. 

625.  GINGEB  CREAM. 

Cut  four  ounces  of  preserved  ginger  into  half-inch  pieces, 
make  a  cream  as  directed  in  the  following  receipt,  and  add  the 
ginger  and  a  dessertspoonful  of  S3rrup  instead  of  the  yanilla ; 
finish,  and  serve  as  directed. 

626.  ITALIAN  CREAM. 

Dissolve  dirce- quarters  of  an  ounce  of  the  best  isinglass  and 
five  ounces  of  loaf  sugar  in  three-quarters  of  a  pint  of  new  milk, 
by  boiling  it  slowly  for  ten  minutes ;  strain  it  into  a  basin,  and 
add  a  pint  of  rich  cream  and  thirty-five  drops  of  the  essence  of 
vanilla ;  turn  it  rapidly  with  a  whisk  till  it  begins  to  thicken. 
Dip  a  mould  in  cold  water,  put  in  the  cream,  and  place  it  on  ice 
till  firmly  set.     Turn  out  carefully,  and  serve  immediately. 

627.   RASPBERRY  CREAM. 

Pick  three-quarters  of  a  pint  of  fresh  raspberries,  put  them 
into  a  saucepan  with  three  ounces  of  loaf  sugar ;  boil  fiut  and 
skim  for  a  quarter  of  an  hour,  then  strain  through  muslin.  Make 
a  cream  as  directed  in  the  preceding  receipt,  and  add  the  juice  of 
the  raspberries  instead  of  the  vanilla ;  finish  as  directed.  When 
firesh  raspberries  are  not  to  be  had,  jam,  dissolved  in  two  tablo- 
spoonfuls  of  water  and  strained,  may  be  substituted. 

628.   STRAWBERRY  CREAM. 
Follow  the  preceding  receipts,  substituting  strawberries  or  jam. 

629.   LEMON  CREAM. 

Dissolve  half  a  pound  of  loaf  sugar  and  three-quarters  of  an 
ounce  of  isinglass  in  a  gill  of  ^^ater;  add  the  thin  rind  and 
strained  juice  of  two  lemons ;  boil  and  skim  till  it  becomes  a 
bright  rich  eyrup,  then  strain,  and  whisk  it  into  a  pint  and  a  gill 
of  thick  sweet  cream  till  it  begins  to  thicken ;  pour  it  into  a 
mould,  and  place  it  on  ice  till  firmly  set. 
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630.  PINEAPPLE   CBEAM. 

Pare  off  the  rough  outside  of  a  small  ripe  pine  apple,  then  peel 
it  sufficiently  thick  to  take  off  all  the  eyes ;  put  the  peel  into  a 
saucepan  with  half  a  pint  of  water,  and  boil  till  the  flavour  is 
extracted ;  then  strain  and  let  the  liquor  get  cold.  Cut  the  pine 
into  half-inch  square  pieces,  and  strew  over  it  nine  ounces  of  loaf 
sugar,  in  powder,  and  two  tablespoonfuls  of  brandy ;  let  it  satu- 
rate for  two  hours ;  put  the  pine,  sugar,  &c.,  into  the  liquor,  and 
boiJ  fast  for  ten  minutes,  skimming  constantly  ;  add  three-quarters' 
of  an  ounce  of  isinglass ;  boil  ten  minutes  more ;  pour  it  into  a 
basin  and  stir  into  it  (with  a  whisk)  a  pint  and  a  gill  of  rich 
cream  ;  stir  briskly  till  the  mixture  begins  to  thicken ;  then  pour 
it  into  a  mould  and  place  it  on  ice  till  firmly  set.  Stir  for  ten 
minutes  after  placing  it  on  the  ice,  to  preyent  the  fruit  sinking. 

Preserved  pineapple  may  be  used  instead  of  fresh — half  a 
pound  and  the  ayrup.  In  this  case,  three  ounces  of  sugar  boiled 
with  the  isinglass  in  half  a  pint  of  water  will  be  sufficient. 

631.  MILANESE  CBEAM. 

A  pint  of  new  nulk  and  five  ounces  of  loaf  sugar,  boiled, 
three-quarters  of  an  ounce  of  isinglass  dissolved  in  a  gill  of  water, 
the  yolks  of  eight  fresh  eggs,  weU  beaten ;  add  the  milk  to  the 
eggs  while  hot,  but  not  boiling ;  stir  over  a  gentle  fire  till  at 
boiling  heat ;  strain  into  a  basin ;  stir  in  the  isinglass  and  a  gill 
of  thick  cream ;  flavour  with  twenty-five  drops  of  any  kind  of 
essence,  or  with  three  tablespoonfuls  of  Maraschino,  Gura9io,  or 
rum.  Pour  the  mixture  into  a  mould  slightly  rubbed  with  oil  of 
sweet  almonds,  and  let  it  stand  in  a  cool  place  till  firmly  set. 

632.  VENETIAN  CREAM. 

Make  a  cream  as  directed  in  the  foregoing  receipt,  but  instead 
of  flavouring  add  eight  ounces  of  apricot  jam,  or  any  kind  of  pre- 
served or  candied  fruit  cut  into  small  pieces.  Stir  till  the  cream 
begins  to  set,  that  the  fruit  may  not  sink  to  the  bottom. 

633.   FRANCHIPANE   CREAM. 

Put  into  an  enamelled  saucepan  the  yolks  of  five  firesh  eggs,  a 
tablespoonful  of  baked  flour,  three  ounces  of  sifled  loaf  sugar, 
the  grated  rind  of  a  lemon,  half  a  teaspoonful  of  orange  flowera 
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(freah  or  candied),  chopped  fine ;  beat  with  a  wooden  apoon  till 
well  mixed,  then  add  half  ^  pint  of  new  milk ;  stir  over  a  gentle 
fire  for  ten  minutes  after  it  boils.  Blanch  and  poimd  to  a  soft 
paste  an  ounce  of  sweet  and  seren  bitter  almonds.  When  tlie 
mixture  is  nearly  cold,  add  the  almonds  and  half  a  gill  of  thick 
sweet  cream ;  stir  rapidly  till  quite  cold.  May  be  serred  in  a 
glass  dish  as  an  accompaniment  to  firuit  tarts,  or  may  be  made 
into  tartlets  as  cheesecakes.  It  is  also  good,  and  makes  a  pretty 
dish,  placed  in  compartments  with  difierent  coloured  jam  or 
marmalade. 

634.  CHOCOLATE  CREAM. 

Make  a  cream  as  directed  in  the  preceding  receipt,  substituting 
vanilla  chocolate  for  almonds,  one  ounce  in  fine  powder.  Serve 
in  a  glass  dish  or  in  glass  cups. 

635.   NESSELBODE  PUDDING. 

Put  into  an  enamelled  saucepan  one  ounce  of  the  best  isinglass, 
five  ounces  of  loaf  sugar,  two  inches  of  stick  vanilla,  and  a  pint 
of  new  milk ;  boil  gently  for  ten  minutes.  Beat  the  yolks  of  six 
fresh  ^;gs,  and  stir  into  the  milk  while  hot,  but  not  boiling ;  stir 
over  the  fire  till  at  boiling  heat,  then  strain  into  a  basin.  Cut 
the  following  firuits  into  half-inch  squares :  four  ounces  of  pre- 
served pineapple,  one  ounce  of  angelica,  two  ounces  of  candied 
apricots  without  stones,  two  ounces  of  candied  cherries,  two 
oimces  of  orange  peel,  and  one  ounce  of  ginger ;  pour  over  the 
firuit  either  Maraschino,  Cura^fto,  or  brandy,  a  wineglassfiil,  and 
let  it  stand  half  an  hour.  Beat  a  pint  of  double  cream  to  fix>th ; 
stir  it  into  the  custard  when  nearly  cold ;  put  in  the  fiiiit,  and 
stir  the  mixture  rapidly  for  five  minutes.  Rinse  a  mould  in  cold 
water ;  put  in  the  pudding,  and  place  it  in  a  pan,  on,  and  sur- 
roimded  by  rough  ice.  Stir  till  it  b^;ins  to  set,  to  prevent  the 
firuit  sinking  to  the  bottom.  Let  it  remain  till  quite  firm ;  then 
turn  it  on  to  a  glass  dish  and  serve  immediately. 

NoTB. — The  quantity  given  is  sufficient  to  serve  to  a  party  of  twelve  or 
fourteen. 

636.  BHEINISH  CSEAM. 

Blanch  and  pound  to  paste  twelve  bitter  and  two  ounces  of 
sweet  almonds ;  add  by  degrees,  while  pounding,  half  a  pint  of 
cold  water;  let  this  stand  for  an  hour  to  extract  the  flavour. 
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DiMolTe  seven  otmcea  of  loaf  migar  and  an  ounce  of  iainglaiw  in 
a  pint  of  water ;  add  ihe  grated  rind  of  half  a  Seville  orange  and 
one  lemon,  with  the  Btrained  jiiice  of  both,  and  the  almonds. 
Simmer  £br  ten  minutes;  then  strain  into  a  basin;  beat  the 
yolks  of  seven  fresh  eggs,  add  these,  and  stir  over  the  fire  till  at 
boiling  heat  Strain  the  mixture  into  a  mould,  and  let  it  remain 
in  a  cool  place  tUl  it  is  firmly  set. 

637.   BLAKCMAN6E. 

Have  ready  the  following  ingredients,  and  proceed  as  directed : 
one  ounce  of  the  best  isinglass,  five  ounces  of  loaf  sugar,  two 
inches  of  stick  vanilla,  two  inches  of  cinnamon,  a  pint  of  new 
milk,  a  gill  of  rich  cream,  ten  bitter  and  two  oimces  of  sweet 
almonds ;  blanch  the  almonds  and  pound  them  to  paste ;  add  by 
degrees,  while  pounding,  the  third  of  a  pint  of  cold  water ;  let  it 
stand  for  two  hours,  then  strain  off  the  liquid.  Put  the  milk, 
sugar,  cinnamon,  and  vanilla  into  -an  enamelled  saucepan,  and 
boil  slowly  till  the  sugar  is  dissolved,  then  stir  in  the  isinglass. 
When  that  is  dissolved,  strain  into  a  basin ;  stir  in  the  milk  of 
almonds  and  the  cream;  when  cool  pour  the  mixture  into  a 
mould,  and  let  it  remain  in  a  cold  place  till  firmly  set,' or  put  it 
on  ice  for  an  hour. 

638.   AMEBIGAN  BLANCMANGE. 

Peel  and  pound  to  a  soft  paste  eight  or  ten  Brazil  nuts ;  add 
a  gill  of  water  while  pounding ;  let  this  stand  for  two  hours  to 
extract  the  fiavour.  Beat  four  firesh  eggs  and  mix  them  into  five 
tablespoonfuls  of  Oswego  flour ;  dissolve  four  oimces  of  loaf  sugar 
in  a  pint  of  new  nulk ;  add  the  nuts ;  simmer  for  five  minutes ; 
let  it  stand  off  the  fire  for  five  minutes ;  then  stnun  it  into  the 
eggs,  stirring  them  quickly  as  the  milk  is  added ;  stir  over  a 
slow  fire  till  it  thickens.  Pour  the  mixture  into  a  mould,  and 
let  it  remain  in  a  cool  place  till  firmly  set.  Turn  out  carefully, 
and  garnish  with  preserved  mango,  guava  jelly,  or  preserved  ginger. 

639.   BICE  BLANCMANGE. 

Blanch  and  pound  to  paste  ten  bitter  and  two  ounces  of  sweet 

almonds ;  add  while  pounding  half  a  pint  of  cold  water  ;  let  thia 

stand  for  two  hours.     Boil  three  ounces  of  the  best  rice,  six 

oimces  of  loaf  sugar,  the  thin  rind  of  half  a  lemon,  two  inches  of 
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cmnamon,  and  an  inch  of  stick  vanilla  in  a  pint  and  a  half  of  new 
milk.  When  the  rice  is  in  a  pulp,  put  in  the  almonds  with  the 
liquid ;  simmer  gently  ten  minutes ;  then  add  three-quarters  of 
an  ounce  of  isinglass,  and  when  dissolved,  rub  the  whole  through 
a  fine  hair  sieve.  Put  it  into  a  mould,  and  let  it  remain  in  a  cool 
place  till  firm.     Serve,  with  or  without  cream  poured  over  it. 

640.  FREEZING. 

AU  things  to  be  frozen  must  be  quite  cold  beforehand ;  ice 
must  be  placed  under,  and  closely  round  the  mould ;  and  the 
pan  or  tub  containing  it  covered  with  thick  fiannel,  such  as  is 
used  for  ironing  blankets.  This  mode  of  fireezing  requires  two 
hours  or  longer. 

641.  GELATINE. 

In  most  receipts  where  isinglass  is  ordered,  gelatine  may  be 
substituted,  but  it  is  not  so  nutritious  in  quality  nor  so  delicate 
in  flavour.    Economy  is  its  only  recommendation. 

642.  ISINGLASS. 

To  dissolve  isinglass  it  must  be  boiled  slowly  and  stirred ;  it 
requires  from  ten  to  thirty  minutes,  according  to  the  quality :  the 
best  requires  the  most  boiling. 

643.  TO   CLARIPV  JELLY. 

If  jelly  is  not  bright  after  twice  straining,  put  it  into  a  stewpan, 
and  when  nearly  boiling  throw  in  the  whites  of  eggs  well-beaten ; 
whisk  rapidly,  and  boil  fast  for  five  minutes ;  then  simmer  five 
more;  let  it  settle  for  ten  minutes;  then  strain.  Allow  two 
whites  for  every  pint. 

644.  MARASCHINO   JELLY. 

Make  the  jelly  precisely  as  directed  in  the  following  receipt, 
using  half  a  gill  of  Maraschino  instead  of  the  wine. 

645.  CALP'S-FOOT  JELLY. 

Well  wash  and  split  two  fine  feet ;  put  them  into  a  stewpan 
with  five  pints  of  cold  water ;  boil  up  quickly,  skim,  theu  simmer 
very  gently,  skimming  frequently,  for  six  hours ;  strain  into  an 
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earthen  (nncoyered)  pan,  and  let  it  remain  in  a  cool  place  till 
the  next  day.  Take  off  the  &t  carefully,  and  wipe  the  sarfiu>e 
of  the  jelly  unth  a  soil  hot  doth,  to  absorb  any  that  may  remain. 
Put  the  jelly  into  a  bright  stewpan,  with  the  strained  juice  of 
four  and  the  thin  rind  of  two  hage  lemons,  two  inches  of  cin- 
namon, and  fourteen  ounces  of  loaf  sugar;  boil  up;  beat  the 
whites  of  six  eggs  with  half  a  gill  of  cold  water,  throw  them  into 
the  jelly,  and  stir  rapidly  with  a  wire  whisk  for  twenty  minutes, 
boiHng  as  fiist  as  possible  all  the  time.  Draw  it  aside,  and  let  it 
Bunmer  (uncovered)  for  twenty  minutes  more ;  strain  through  a 
jelly  bag ;  add  either  a  gill  of  Madeira  or  brown  sherry,  and,  if 
not  sufficiently  dark  in  colour,  a  few  drops  of  burnt  sugar.  If 
not  quite  bright,  strain  a  second  time.  Put  the  jelly  into  a  mould 
or  moulds,  and  let  it  stand  in  a  cool  place  till  firmly  set,  or  on  ice 
ibr  an  hour. 

646.  CUBAgAO  JELLY. 

Follow  the  preceding  receipt,  adding  the  thin  rind  of  half  a 
Seyille  orange,  and  the  strained  juice  of  a  whole  one,  and  substi- 
tuting half  a  gill  of  Curag&o  for  the  wine. 

647.  PINEAPPLE  JELLY. 

Peel  and  cut  into  thin  slices  three-quarters  of  a  pound  of  fresh 
pineapple ;  put  it  into  a  skillet,  with  ten  ounces  of  loaf  sugar  and 
a  pint  of  cold  water ;  boil  up,  skim,  and  simmer  for  twenty-five 
minutes;  then  strain  off  the  juice.  Dissolve  an  ounce  &nd  a 
quarter  of  isinglasB  in  half  a  pint  of  water ;  mix  this  with  the 
juice  ;  add  a  wineglassful  of  rum,  and  strain  through  a  jelly-bag. 
Decorate  the  top  of  a  mould  with  thin  inch  pieces  of  pine,  pour 
in  the  jelly,  and  let  it  stand  in  a  cool  place  till  firmly  set. 

NoTB. — ^If  not  sufficiently  coloured,  add  a  few  drops  of  burnt  sugar. 

■ 

648.   LEMON  JELLY. 

Bub  ten  ounces  of  loaf  sugar  on  the  rinds  of  eight  lemons,  to 
extract  the  essence ;  express  and  strain  the  juice ;  put  the  juice 
and  the  sugar  into  a  pint  of  water,  and  boil  (skimming  caf  efiilly) 
till  it  becomes  quite  bright ;  add  a  few  drops  of  burnt  sugar  to 
colour  it.     Dissolve  an  ounce  and  a  quarter  of  isinglass  in  a  gill 
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of  water ;  mix  this  with  the  rest,  add  a  wineglassfiil  of  whiflkej  or 
gin,  and  strain  ^rongH  a  jellj-bag*  Put  the  jellj  into  a  mould 
or  moulds,  and  let  it  stand  in  a  cool  place  till  set,  or  on  ice  for 
an  hour. 

649.   OBANGE  JELLT. 

Follow  the  preceding  receipt,  using  three  lemons,  fi>ur  sweet 
oranges,  and  one  Seville  orange,  instead  of  '  eight  Umans ; '  and 
rum  or  brandy  instead  of '  whiskey  or  gin.' 

650.  PUNCH  JELLY. 

The  following  ingredients  will  be  required  for  a  quart-mould : 
—Ten  ounces  of  loaf  sugar,  five  lemons,  one  Seville  and  three 
sweet  oranges,  a  slice  of  pineapple,  a  wineglassftd  of  Madeira  (or 
rich  brown  sheny),  three  wineglassfuls  of  rum,  half  a  wine- 
glassful  of  brandy,  a  tablespoonful  of  noyeau,  an  ounce  and  three- 
quarters  of  isinglass,  a  teaspoonful  of  fine  green  tea,  and  a  pint 
of  water.  Pour  the  water,  boiling,  oyer  the  tea,  and  let  it  infuse 
for  twenty  minutes,  then  strain  through  muslin ;  rub  the  sogar 
on  the  rinds  of  the  Seville  orange  and  the  lemons,  to  extract  the 
essence ;  bruise  the  pineapple,  and  press  out  the  juice ;  express 
and  strain  the  juice  of  all  the  oranges  and  lemons ;  put  the  sugar 
and  the  juice  into  the  tea,  boil  up,  skim  careAilly,  add  the 
imnglass,  and  stir  rapidly  tiQ  it  is  quite  dissolved,  then  strain 
through  a  jelly-bag ;  add  the  spirits  and  wine,  pour  the  mixture 
from  one  basin  to  another  rcqndlt/,  to  soften  the  flavour ;  put  it 
into  a  mould,  and  let  it  remain  in  a  cool  place  till  set,  or  an  hour 
on  ice  will  improve  it. 

NoTB. — Calf-foot's  stock  may  be  usecL  In  this  caae^  three-quarters  of  an 
ounce  of  isinglass  viU  be  sufficient 

651.  GRAPE  JELLY. 

Dissolve  half  a  pound  of  loaf  sugar  and  an  ounce  and  a  quarter 
of  isinglass  in  half  a  pint  of  water ;  add  to  this  three-quarters  of 
a  pint  of  the  strained  juice  of  ripe  grapes,  a  few  drops  of  burnt 
sugar,  and  a  wineglassful  of  brandy.  Ornament  the  top  of  a 
moula  vdth  fine  grapes,  strain  the  jelly  till  bright,  pour  it  into  the 
mould,  and  let  it  remain  in  a  cold  place  till  firmly  set,  or  put  it 
on  ice  for  an  hour. 
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652.   BASFBEBBT  JELLT. 

Pick  and  wash  in  cold  water  lialf  a  pint  of  ripe  red  cniranta 
and  a  pint  and  a  half  of  ripe  raspberries ;  squeeze  out  the  juice 
without  bruising  the  seeds  (as  that  would  make  the  juice  bitter); 
strain  through  muslin.  Dissolve  nine  ounces  of  loaf  sugar  and 
an  ounce  and  a  half  of  isinglass  in  three-quarters  of  a  pint  of 
water ;  add  this  to  the  juice  while  hot,  but  not  boiling ;  add, 
when  nearly  cold,  a  small  win^lassiul  of  any  kind  of  spirit ; 
strain  through  a  jeUj-bag  tiU  quite  bright.  Ornament  the  top 
of  the  mould  with  fine  raspberries,  pour  in  the  jelly,  and  let  it 
remain  in  a  cool  place,  or  on  ice,  till  firmly  set. 

653.  STBAWBEBRT  JELLT. 

Follow  the  preceding  receipt,  substituting  strawberries  (the 
small  red  ones  are  the  best)  fi3r  raspberries,  and  half  a  pound  of  the 
add  red  cherries  for  the  currants.    Finish  as  directed  therein. 

654.   BOILED  EGGS. 

Eggs  for  boiling  must  be  quite  fresh.  Put  them  into  boiling 
water  and  boil  slowly  till  done — ^three  minutes,  lightly  done; 
four  and  a  half  minutes,  well  set ;  six  minutes,  haxd.  If  the  shell 
is  not  quite  dean,  the  ^gg  should  be  washed  before  it  is  sent 
to  table. 

655.  POACHED  EGGS. 

Half  fill  a  bright  fiying-pan  with  boiling  watery  add  a  salt- 
spoonful  of  salt  and  two  teaspooniuls  of  Tin^jar ;  break  each  egg 
separatdy  into  a  cup,  pour  them  carefully  into  the  water  while 
boiling  ;  with  a  small  slice  throw  the  white  over  the  yolk ;  drain 
for  half  a  minute,  then  serve  dther  on  hot  buttered  toast,  or  on 
spinach  or  sorrd.  Two  and  a  half  or  three  minutes  will  be 
sufiident  time  to  give  them. 

656.  BUTTEHED  EGGS. 

Break  four  or  five  eggs  carefuUy  into  separate  cups ;  put  two 

ounces  of  good  butter  into  a  bright  tin  dish,  and  put  it  into  the 

oyen.    When  the  butter  boils,  lay  in  the  ^ggs  carefully,  and  over 

each  sprinkle  white  pepper  and  salt  veiy  lightly ;  put  them  in 

the  OTen  for  five  or  six  minutes.     Serre  in  the  dish  they  are 

cooked  in. 

q2 
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657.  SAVOUKT  EGGS. 

Break  four  or  five  egg3  into  a  basin ;  season  with'  a  grain  of 
cayenne,  a  quarter  of  a  salti^>oonful  of  white  i)epper,  half  a  salt- 
BpoonM  of  salt ;  beat  them  well.  Rub  a  small  saucepan  twice 
across  the  bottom  with  garlic ;  put  in  two  ounces  of  butter,  and 
when  it  is  boiling  hot  put  in  the  eggs.  Stir  quickly  till  done 
(about  four  minutes).  Turn  on  to  a  hot  dish,  and  send  to 
table  immediately. 

668.   OMELETS,   PLAIN  OE  SAVOUET. 

Eight  yolks  and  four  whites  of  quite  fresh  eggs,  beaten  igrith 
three  tablespoonfuls  of  cream  or  new  milk.  Put  an  oimce  and 
a  half  of  good  butter  into  a  small  omelet-pan  and  let  it  come  to 
boiling  heat  oyer  a  slow  fire ;  pour  in  the  eggs,  and  stir  them 
quickly  till  they  begin  to  set ;  when  sufficiently  firm,  fold  it  over 
in  three  and  send  to  table  immediaUly,  Care  must  be  taken  that 
the  heat  used  be  gentle,  or  the  butter  will  discolour,  and  the 
omelet  will  ba  brown,  which  it  should  not  be.  It  must  not  be 
too  much  done  either,  or  it  will  be  hard  (four  or  five  minutes 
will  be  quite  enough). 

To  make  a  savoury  omelet  merely  add  to  the  eggs,  while  beat- 
ing them,  a  grain  of  cayenne,  three-quarters  of  a  saltspoonful  of 
white  pepper,  and  a  saltspoonful  and  a  half  of  fine  salt. 

A  herb  omelet.  Add  (as  well  as  the  seasoning)  a  teaspoonful 
of  finely-chopped  parsley,  half  a  saltspoonful  of  chopped  chives 
or  shalot,  and  a  saltspoonful  of  mixed  sweet  herbs  in  fine  powder. 

A  ham,  tongue,  himg-beef,  or  cheese  omelet.  Add  four 
tablespoonfuls  of  either^  grated,  and  a  teaspoonful  of  mustard, 
and  omit  the  other  seasoning. 

669.  SAVOURY  MACARONI. 
(Genoa  receipt.) 
Put  into  an  enamelled  saucepan  eight  ounces  of  Genoa  maca- 
roni, three  pints  of  cold  water,  and  a  dessertspoonful  of  salt ; 
place  it  over  a  gentle  fire  and  simmer  for  twenty  minutes,  then 
drain  on  a  sieve.  Put  the  macaroni  again  into  the  saucepan 
with  a  quart  of  stock  (Na  2),  and  simmer  till  it  is  quite  tender 
(about  an  hour  and  three-quarters) ;  stir  in  an  ounce  of  butter, 
three  ounces  of  grated  Parmesan  clieese,  two  teaspoonfuls  of  flour 
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of  mustard,  two  grains  of  cayenne,  and  a  'saltspoonful  of  white 
pepper;  lay  it  on  a  dish,  and  sift  grated  Parmesan  cheese  thickly 
over  (three  ounces) ;  on  that  lay  an  ounce  of  butter  in  small 
pieces ;  bake  in  a  quick  oven,  or  before  the  fire,  till  of  a  pale 
brown  colour  (fix)m  twelve  to  fifteen  minutes).     Serve  very  hot 

660.  SAVOURY  MACAEONI. 
(Naples  receipt.) 
Blanch  six  ounces  of  Naples  macaroni  in  two  quarts  of  boiling 
water  with  a  tablespoonful  of  salt  in  it ;  let  it  remain  till  cold, 
then  drain  on  a  sieve.  Put  it  into  an  enamelled  saucepan  with 
two  ounces  of  butter,  and  stir  over  the  fire  till  the  butter  is 
absorbed ;  then  add  a  quart  of  new  milk  and  simmer  very  gently 
till  quite  tender  (about  an  hour  and  a  half) ;  add  a  teaspoonful  of 
fiour  of  mustard,  a  saltspoonful  of  white  pepper,  the  sixth  part 
of  a  nutmeg,  grated,  a  grain  of  cayenne,  three  ounces  of  grated 
Parmesan  cheese,  and  two  fresh  eggs,  beaten  with  a  gill  of  thick 
cream ;  place  it  on  a  dish,  and  sift  grated  Parmesan  cheese  thickly 
over  (three  ounces) ;  on  that  lay  an  ounce  of  butter  in  small 
pieces ;  bake  in  a  qviick  oven,  or  before  the  fire,  till  of  a  pale 
brown  colour  (from  twelve  to  fifteen  minutes).     Serve  very  hot. 

661.  CHEESE  SOUFFLfi,  OE  FONDU. 

Grate  six  ounces  of  rich  cheese  (Parmesan  is  the  best) ;  put 
it  into  an  enamelled  saucepan,  with  a  teaspoonful  of  fiour  of 
mustard,  a  aaltspoonful  of  white  pepper,  a  grain  of  cayenne,  the 
sixth  part  of  a  nutmeg,  grated,  two  ounces  of  butter,  two  table- 
spoonfiils  of  baked  flour,  and  a  gill  of  new  milk ;  stir  it  over  a 
slow  fire  till  it  becomes  like  smooth  thick  cream  (but  it  must 
not  boD)  ;  add  the  well-beaten  yolks  of  six  ^gs ;  beat  for  ten 
minutes ;  then  add  the  whites  of  the  eggs  beaten  to  a  Btifi*.fi:oth ; 
pour  the  mixture  into  a  tin,  or  a  cardboard  mould,  and  bake  in  a 
quick  oven  for  twenty  minutes.     Serve  immediately. 

662.  BREAD-ANB- CHEESE  PUDDING. 

Six  ounces  of  rich  cheese,  grated,  four  ounces  of  fine  crumbs 
of  bread,  two  ounces  of  dissolved  butter,  a  teaspoonful  of  fiour  of 
mustard,  a  saltspoonful  of  white  pepper,  a  grain  of  cayenne,  the 
sixth  part  of  a  nutm^,  grated,  a  gill  of  new  milk,  and  three 
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beaten  eggs ;  mix  thAse  ingredients  together,  and  beat  with  a 
wooden  spoon  for  ten  minutes ;  put  the  mixture  into  a  pie  dish, 
and  bake  in  a  moderate  oTen  for  three-quarters  of  an  hour. 
Serve  very  hot. 

668.   CHEESE  BISCUITS. 

Aquarter  of  a  pound  of  fresh  butter  beaten  to  cream,  a  quarter 
of  a  poimd  of  baked  flour,  Ave  ounces  of  rich  cheese,  grated, 
(Parmesan  is  the  best),  a  teaspooniul  of  flour  of  mustard,  a  salt- 
spoonful  of  cayenne,  the  yolks  of  two  eggs,  well  beaten,  and  two 
tablespoonftils  of  cold  water ;  mix  these  ingredients  together,  and 
knead  till  in  a  firm  paste ;  roU  it  out  the  eighth  of  an  inch  thick, 
and  cut  it  into  biscuits  three  inches  long,  and  one  inch  broad ; 
bake  in  a  quick  oven  for  twelve  minutes.     Serve  very  hot 

664.   CHEESIKINS. 

Three  ounces  of  dried  fine  crumbs  of  bread,  four  ounces  of 
grated  cheese,  two  ounces  of  butter,  dissolved,  a  teaspoonful  of 
flour  of  mustard,  a  saltspoonful  of  cayenne,  a  saltspoonful  of  white 
pepper,  two  beaten  eggs ;  mix  these  ingredients  together ;  let  it 
stand  an  hour;  knead  and  roll  out  as  thin  as  possible ;  cut  the 
paste  into  triangles,  and  bake  in  a  quick  oven  for  sixteen  or 
eighteen  minutes.     Serve  hot. 

665.   STEWED   CHEESE. 

Three-quarters  of  a  pound  of  rich  cheese  cut  into  thin  slices  (the 
rind  taken  off) ;  season  it  with  a  teaspoonful  of  flour  of  mustard, 
half  a  saltspoonfiil  of  white  pepper,  and  a  cayenne  saltspoonM  of 
cayenne;  put  it  into  a  pie-dish;  pour  over  a  wineglassM  of 
sheny,  put  an  oimce  of  butter  in  small  pieces  on  the  top,  and 
bake  in  a  quick  oven  till  the  cheese  is  dissolved  (about  twelve 
minutes) ;  then  add  the  yolks  of  two  small  c^gs,  well  beaten ; 
when  well  mixed,  pour  it  into  a  tin  dish,  and  bake  for  ten 
minutes,  till  the  top  is  of  a  pale  brown  colour.  Serve  very  hot, 
with  a  rack  of  fresh-made  dry  toast,  veiy  hot  also. 

666.   WEI^H  RABBIT. 

Cut  a  round  of  bread,  half  an  inch  thidc,  off  a  two  pound  loaf; 
trim  off  the  crust  and  outside  edges;    spread  it  thickly  witli 
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butter.  Cut  up  half  a  pound  of  rich  cheese  into  thtn  slices ;  knead 
a  tcaBpoonftd  of  flonr  of  mustard,  «id  a  giain  of  cayenne  with  an 
ounce  and  a  half  of  butter ;  stir  it  before  the  fire  till  of  a  creamj 
substance.  Lay  half  of  the  cheese  upon  the  bread,  pour  half  of 
the  butter  equally  over  it,  put  the  rest  of  the  cheese  upon  that, 
then  the  remainder  of  the  butter.  Place  it  in  a  cheese  toaster 
before  the  fire  for  about  twenty  minutes.     Senre  very  hot. 

Koia. — ^The  bread  should  swell  to  nearly  double  its  thickneBs,  and  the 
cheese  should  be  of  a  creamy  substance. 

667.   DEYILLED  BISCUITS,  DBT. 

The  thin  plain  biscuits,  known  as  cheese  biscuits,  are  the  best 
for  devilling.  Dip  them  twice  into  warm  water,  then  dredge  them 
with  cayenne  (for  six  biacuits  use  a  saltspoonful),  and  bake  till 
quite  crisp  in  a  slow  oven.  Serve  hot,  either  in  a  rack  or  piled 
on  a  napldn. 

668.   DEVILLED  BISCUITS,   BUTTEBED. 

Knead  together  an  ounce  and  a  half  of  butter,  a  saltspoonful  of 
cayenne,  and  a  saltspoonful  of  fiour  of  mustard ;  dip  the  biscuits 
twice  into  warm  milk ;  spread  them  with  the  butter,  and  bake  in 
a  slow  oven  till  crisp.     Serve  hot. 

669.  BBEAD  NUTS,   OB  FULLED  BBEAD. 

Take  the  crust  off  a  new  loaf  while  warm,  and  pull  the  crumb 
into  rough  pieces,  measuring  about  two  inches  each  way;  lay 
them  on  a  sheet  of  paper,  and  bake  in  a  slow  oven  till  crisp 
through,  and  of  a  golden  brown  colour. 
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670.  MACABOON  CASES. 

Blanch  and  pound  one  ounce  of  sweet  and  a  quarter  of  an 
ounce  of  bitter  almonds ;  add,  while  pounding,  a  teaspoonful  of 
brandy  and  the  whites  of  two  eggs ;  beat  till  in  a  stiff  froth ; 
blanch  two  ounces  of  sweet  almonds,  and  chop  them  into  small 
pieces ;  pound  ten  ounces  of  loaf  sugar ;  mix  these  all  together ; 
add  the  grated  rind  of  a  lemon,  and  the  whites  of  three  egg^ 
beaten  to  froth.  Beat  the  mixture  till  it  becomes  a  firm  paste ; 
then  laj  it  on  writing  paper,  in  pieces  the  size  of  a  walnut ;  press 
them  into  small  round  cakes,  and  bake  in  a  moderate  oven  till  of 
a  pale  cinnamon  colour  all  over ;  about  eighteen  minutes. 

671.   BATAHA  CAKES. 

Blanch  and  pound  two  ounces  of  sweet  and  three-quarters  of 
an  ounce  of  bitter  almonds;  add,  while  poimding,  the  whites  of 
two  eggs  beaten  to  froth ;  then  add  nine  ounces  of  loaf  sugar  in 
fine  powder,  twenty  drops  of  orange-flower  water,  and  two  or 
three  or  more  whites  of  eggs,  beaten ;  continue  to  beat  the 
mixture  till  it  becomes  a  firm  paste ;  lay  it  on  writing  paper  in 
pieces  the  size  of  a  nut,  and  press  them  into  the  form  of  round 
cakes  the  size  of  a  halfpenny-piece.  Bake  them  in  a  moderate 
oven  about  twelve  minutes. 

672.   CHANTILLY  CAKE. 

Beat  the  yolks  of  eight  ^gs  with  eight  ounces  of  finely- 
pounded  Eugar  and  thirty  drops  of  the  essence  of  vanilla  till  in 
a  stiff  froth ;  beat  the  whites  of  six  eggs  till  in  a  firm  froth ;  mix 
them  with  the  yolks  ;  then  stir  in  by  degrees  six  ounces  of  well- 
dried  and  sifted  fiour ;  beat  the  mixture  for  ten  minutes.  Rub  a 
motdd  (with  a  hollow  centre)  slightly  with  butter,  half  fill  it  with 
the  mixture,  and  bake  in  a  moderate  oven  about  an  hour.  Turn 
out,  and,  when  quite  cold,  fill  the  centre  with  cream  whipped  as 
IbUows : — Three-quarters  of  a  pint  of  good  cream,  four  ounces 
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of  loaf  sugar,  in  fiM  powder,  and  twenty  drops  of  vanilla ;  beat 
with  a  wire  wbiak  till  in  a  firm  froth.  Devonshire  cream  and 
any  kind  of  marmalade  may  be  used  instead  of  whipped  cream. 

673.  QUEEN'S  CAKES. 

Half  a  pound  of  dry  flour,  half  a  pound  of  sifted  loaf  sugar, 
six  ounces  of  currants,  well  washed  and  rubbed  in  a  coarse  doth, 
six  beaten  fresh  eggs,  half  a  pound  of  good  butter,  dissolved, 
but  not  in  oil,  the  grated  rind  of  half  a  lemon  and  two  table- 
spooniuls  of  brandy ;  mix  these  ingredients  together  in  the  order 
they  are  mentioned,  and  beat  the  mixture  for  ten  minutes ;  pour 
it  into  small  moulds  of  various  forms,  and  bake  in  a  quick  oven 
about  fifteen  minutes. 

674.   RICH  PLUM  CAKE. 

Put  the  following  ingredients  into  a  pan  (or  large  basin)  in  the 
order  in  which  they  are  given,  then  proceed  as  directed: — 
Three-quarters  of  a  pound  of  good  butter,  beaten  to  cream,  half 
a  pound  of  richest  moist  sugar,  three-quarters  of  a  pound  of 
currants,  well  washed  and  dried,  three-quarters  of  a  pound  of 
raisins,  careftiUy  stoned,  six  ounces  of  mixed  candied  peel,  finely 
chopped,  six  bitter  and  one  ounce  of  sweet  almonds,  blanched 
and  pounded,  the  grated  rind  of  a  lemon  and  the  strained  juice, 
a  grain  of  powdered  cloves,  two  grains  of  powdered  cinnamon, 
the  sixth  part  of  a  nutmeg,  grated,  fourteen  ounces  of  sifted  fiour, 
half  a  gill  of  new  milk,  the  yolks  of  six  eggs,  beaten  with  a 
wineglassfol  of  brandy ;  beat  the  whole  together  till  well  mixed ; 
then  add  the  whites  of  the  eggs,  beaten  to  firoth ;  continue  to  beat 
rapidly  for  twenty  minutes.  Turn  the  mixture  into  a  large  cake- 
tin  lined  with  buttered  paper,  and  bake  in  a  moderate  oven  about 
two  hours  and  a  half.  Turn  the  cake  out  carefully,  and  when 
cold,  ice  it  according  to  the  directions  in  the  following  receipt,  or 
it  may  be  used  plain. 

675.  ALMOND  PASTE  AND  ICING. 
(Foot  rich  cakes.) 

Blanch  and  poimd  to  a  fine  paste  twelve  bitter  and  seven 
ounces  of  sweet  almonds;  add  ten  ounces  of  sifled  loaf  sugar,  a 
tablespoonful  of  orange-fiower  water,  and  the  whites  of  eight 
^gg8|  beaten  to  a  fiK>th ;  stir  the  mixture  till  it  becomes  a 
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Bmooth  pAstey  then  spread  it  over  the  cake  about  the  sixth  of  an 
inch  thick ;  let  it  stand  in  an  airy  place  to  dry  while  the  icing  ia 
being  prepared.  Pound  to  the  finest  possible  powder  one  pound 
of  loaf  sugar,  add  the  whites  of  five  fresh  ^gs,  and  the  strained 
juice  of  half  a  lemon ;  star  till  it  becomes  a  thick  moist  substance. 
When  the  almond  paste  is  dry,  spread  the  icing  oyer  it  about  a 
quarter  of  an  inch  thick,  and  let  the  cake  remain  until  it  is  quite 
set.    The  quantity  given  is  sufficient  for  the  preceding  cake. 

676.  6BN0A  CAKE. 

One  pound  of  dried  flour,  three-quarters  of  a  pound  of  loaf 
sugar,  pounded,  half  a  pound  of  currants,  washed  and  dried, 
half  a  pound  of  sultana  raisins,  picked  and  rubbed  in  a  cloth, 
six  ounces  of  mixed  candied  peel,  chopped,  the  fourth  part  of  a 
nutm^,  grated,  the  grated  peel  and  strained  juice  of  a  lemon, 
two  tablespooniuls  of  rum,  and  eight  fresh  ^gs,  beaten.  Mix 
the  above  well  together ;  then  add  one  pound  of  fresh  butter, 
dissolved,  but  not  quite  oiled.  Beat  the  mixture  for  a  quarter  of 
an  hour.  Put  it  into  a  tin,  nine  inches  square,  and  two  inches 
deep,  and  bake  in  a  moderate  oven  an  hour  and  a  quarter. 
Bhmch  and  chop  three  oimces  of  sweet  almonds ;  beat  the  white 
of  an  egg  with  two  dessertspoonfrils  of  powdered  loaf  sugar  and 
twenty  drops  of  orange-flower  water ;  brush  the  top  of  the  cake 
over  with  this,  strew  it  with  the  almonds,  and  bake  about  a 
quarter  of  an  hour  longer. 

677.   GUERNSEY  CAKE. 

Three-quarters  of  a  pound  of  fresh  butter,  half  a  pound  of 
dried  flour,  a  quarter  of  a  poimd  of  finely-groimd  rice,  three- 
quarters  of  a  pound  of  loaf  sugar,  in  powder,  a  quarter  of  a  pound 
of  dried  cherries,  slightly  chopped,  two  ounces  of  sweet  almonds, 
blanched  and  poimded,  two  ounces  of  candied  orange  peel, 
chopped,  two  ounces  of  angeHca,  chopped,  the  yolks  of  eight, 
and  whites  of  three,  fresh  eggs,  well  beaten,  and  two  table- 
spoonfuls  of  brandy.  Beat  the  butter  to  cream,  then  mix  in  the 
ingredients  in  the  order  they  are  mentioned ;  beat  the  mixture 
for  ten  minutes ;  put  it  into  a  tin  lined  with  buttered  paper,  and 
bake  in  a  well-heated  oven  for  an  hour  and  twenty  minutes. 
Turn  out  the  cake  to  get  cold. 
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678.   SPONGE  CAKE. 

Beat  eeyen  eggs  with  half  a  pound  of  afted  loaf  sugar ;  add 
fdx  ounces  of  dried  and  sifted  flour,  the  grated  rind  and  strained 
juice  of  half  a  lemon ;  beat  for  fifteen  minutes ;  line  a  tin  with 
buttered  paper ;  put  in  the  mixture,  and  bake  in  a  moderate 
oyen  about  ihree-quarters  of  an  hour. 

679.  MADEIRA  CAKE. 

Beat  six  ^gs,  leaving  out  two  whites ;  add  to  them  four  ounces 
of  sifted  loaf  sugar,  two  ounces  of  baked  flour,  two  ounces  of 
arrowroot,  a  tablespoonful  of  brandy,  and  two  ounces  of  dtFOUi 
cut  into  thin  slices ;  beat  the  mixture  for  ten  minutes  or  longer ; 
put  it  into  a  tin  lined  with  buttered  paper,  and  bake  in  a  moderate 
oven  for  three-quarters  of  an  hour. 

680.   POUND  CAKE. 

One  pound  of  fresh  butter,  one  pound  of  loaf  sugar  in  powder, 
one  pound  of  dried  and  sifted  flour,  eight  fresh  eggs,  beaten,  the 
grated  rind  and  strained  juice  of  a  small  lemon,  and  a  table- 
spoonful  of  brandy.  Beat  the  butter  with  a  wooden  spoon  till  it 
becomes  cream,  llien  add  the  ingredients  in  the  order  they  are 
given ;  beat  the  mixture  for  flfl;een  minutes ;  put  it  into  a  tin 
lined  with  buttered  paper,  and  bake  in  a  moderate  oven  about 
an  hour  and  three-quarters. 

681.   RICE  CAKE. 

One  pound  of  fresh  butter,  beaten  to  cream,  one  pound  of  sifted 
loaf  sugar,  one  pound  of  finely-ground  rice,  the  grated  rind  of  a 
small  lemon,  the  yolks  of  twelve,  and  the  whites  of  eight  fresh 
eggs,  beaten  separately ;  mix  these  ingredients  together,  and  beat 
rapidly  for  a  quarter  of  an  hour ;  put  the  mixture  into  a  tin 
lined  with  buttered  paper,  and  bake  in  a  quick  oven  for  an  hour 
and  three-quarters.     Turn  out  carefully. 

682.   OSWEGO  CAKES. 

Six  oimces  of  Oswego  flour,  seven  ounces  of  dfted  loaf  sugar, 
five  ounces  of  fi^sh  butter,  beaten  to  cream,  three  firesh  ^ggs, 
beaten,  and  a  tablespoonful  of  new  milk ;  mix  these  ingredients 
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together  and  beat  for  ten  minutes.  Batter  some  small  tin  mouldi^ 
half  fill  them  with  the  mixture,  and  bake  in  a  quick  OTen  for  eight 
or  ten  minutes.  Currants,  chopped,  candied  peel,  or  carawaj 
seeds  may  be  .added. 

663.  MADELENA  CAKES. 

Two  ounces  of  citron,  chopped,  two  ounces  of  sweet  aknonds, 
blanched  and  pounded,  three  ounces  of  currants,  washed  and 
rubbed  dry,  six  ounces  of  finely-pounded  loaf  sugar,  six  ounces 
of  baked  flour,  sifted,  six  well-beaten  fresh  eggs;  mix  these 
ingredients  well  together ;  then  add  six  ounces  of  fresh  butter, 
dissolved,  but  not  quite  in  oil,  two  tablespoonfuls  of  Cura9&o, 
and  thirty  drops  of  the  essence  of  vanilla ;  beat  the  mixture  for 
ten  minutes ;  put  it  into  small  fluted  moulds  (three  parts  fill 
them)  rubbed  with  butter,  and  bake  in  a  quick  oven  about 
twenty  minutes.  Beat  the  white  of  an  egg  with  two  tablespoonfuls 
of^n«/y-powdered  loaf  sugar,  and  five  drops  of  vanilla;  spread 
this  over  the  top  of  the  cakes  five  minutes  before  they  are  done. 
Turn  out  carefully,  and  serve,  either  hot  or  cold. 

664.   SEED   CAKE,   PLAIN. 

Beat  six  ounces  of  butter  with  six  ounces  of  moist  sugar  and 
a  saltspoonful  of  caraway  seeds,  and  mix  into  three-quarters  of  a 
pound  of  flour ;  add  three  eggs  beaten  with  half  a  gill  of  milk ; 
put  the  cake  into  a  tin  and  bake  in  a  moderate  oven  about  fifiy 
minutes.    Turn  out  to  cool. 

665.   TULE  CAKE. 

Put  one  pound  of  sifted  flour  into  a  large  basin ;  add  a  salt- 
spoonful  of  salt ;  dissolve  a  quarter  of  an  ounce  of  German  yeast 
in  half  a  pint  of  tepid  water,  and  stir  into  the  flour  with  a 
wooden  spoon;  cover  the  basin  with  a  thick  cloth,  and  let  it 
stand  in  a  warm  place  for  an  hour  to  rise.  Add  half  a  pound  of 
good  butter,  beaten  to  cream,  half  a  pound  of  moist  sugar,  the 
sixth  part  of  a  nutmeg,  grated;  three-quarters  of  a  pound  of 
currants,  well  washed  and  dried,  four  ounces  of  mixed  candied 
peel,  chopped,  and  two  beaten  fresh  ^gs ;  when  well  mixed,  put 
the  cake  into  a  tin  that  will  hold  twice  the  quantity,  and  bake 
in  a  moderate  oven  about  an  hour  and  three  quarters  or  two  hours. 
Turn  it  out  ef  the  tin  to  get  cold. 
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686.  SODA  CASE. 

One  pound  of  dried  flour,  half  a  pound  of  butter,  half  a  pound 
of  currants,  well  cleansed,  three  ounces  of  candied  peel,  chopped, 
the  sizth  part  of  a  nutmeg,  grated,  two  beaten  eggs,  the  third  of  a 
pint  of  new  milk  (tepid),  and  a  small  teaspoonful  of  carbonate  of 
soda.  Bub  the  butter  into  the  flour  ;  add  half  a  saltspooniul  of 
salt ;  mix  in  the  other  ingredients,  putting  in  the  milk  (with  the 
soda  in  it)  last.  Beat  for  five  minutes ;  turn  the  dough  into  a 
cake  tin  rubbed  with  butter,  and  bake  in  a  moderate  oven  about 
an  hour  and  three  qtiarters.     Turn  out  the  cake  to  get  cold. 

687.  TEA  CAKES. 

Dry  and  sift  one  pound  of  the  best  flour  ;^  reserre  a  teacupful, 
and  put  the  rest  into  a  large  basin  with  a  saltspooniul  of  salt. 
Mix  a  teaspoonful  of  good  yeast  (or  a  quarter  of  an  ounce  of 
German  yeast)  into  rather  more  than  a  gill  of  tepid  water,  and 
stir  it  into  the  flour  till  in  a  soft  paste ;  cover  the  basin  with  a 
clean  43loth,  and  let  it  stand  on  the  hearth,  at  a  distance  from  the 
fire,  about  an  hour,  to  rise ;  then  add  the  following  ingredients : 
a  quarter  of  a  pound  of  sifted  loaf  sugar,  the  sixth  part  of  a 
nutm^,  grated,  six  ounces  of  butter,  beaten  to  cream,  and  three 
fresh  eggs,  well  beaten.  Diyide  the  dough  into  eight  cakes.  Use 
the  reserved  diy  flour  for  making  up.  Place  them  on  a  tin,  and 
bake  in  a  quick  oven  tiU  nicely  browned ;  about  twenty  minutes. 
Cut  through  the  centre,  spread  with  fresh  butter,  and  serve  veiy 
hot 

688.  BUNS. 

Follow  the  preceding  receipt — adding  a  grain  of  powdered 
doves,  three  grains  of  powdered  cinnamon,  and  two  ounces  more 
sugar.     Currants  and  candied  peel  may  also  be  added. 

689.  SCOTCH  SPICED  BUN. 

Mix  well  together  the  following  ingredients : — One  pound  of 
raisins,  stoned  and  chopped,  one  poimd  of  currants,  well  washed 
and  dried,  six  ounces  of  mixed  candied  peel,  chopped,  three  ounces 
of  sweet  almonds,  blanched  and  chopped,  sax  ounces  of  moist 
sugar,  a  saltspoonful  of  powdered  ginger,  the  same  of  powdered 
cinnamon,  half  a  saltspoonful  of  powdered  cloves,  a  saltspoonful  of 
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caraway  seeds,  a  grain  of  cayenney  and  a  saltapooDfal  of  white 
pepper ;  add  two  fresh  ^;g8  beaten  with  a  tablespoonfhl  of  brandy. 
Make  a  dough  as  follows : — ^Rub  six  ounces  of  lard  into  one  pound 
of  flour,  add  a  saltspoonful  of  salt ;  moisten  with  ihe  third  of  a 
pint  of  tepid  water,  with  a  small  teaspoonftd  of  carbomtte  of  soda 
dissolved  in  it ;  knead  to  a  dough ;  roll  out  the  third  of  an  inch 
thick,  and  line  a  long  plain  cake  tin ;  press  the  comers,  that  the 
crust  may  be  of  equal  thickness  all  over ;  put  in  the  fruit,  press 
it  down  closely ;  coyer  over  with  dough ;  notch  (lie  edge  round 
with  a  knife,  and  bake  in  a  slow  oven  for  nearly  three  hours. 
When  cold,  turn  it  out  of  the  tin. 

690.  SCOTCH  SHORT-BREAD. 

Put  into  a  basin  half  a  pound  of  dry  sifted  flour,  a  quarter  of 
a  poimd  of  rice  floiu-,  a  quarter  of  a  pound  of  sifted  loaf  sugar, 
an  ounce  of  sweet  almonds,  blanched  and  pounded,  and  three- 
quarters  of  a  pound  of  fresh  butter ;  rub  the  ingredients  together 
till  the  butter  is  well  mixed  in.  Add  two  oimces  of  candied 
orange  peel,  chopped  small,  and  the  yolks  of  two  «ma// fresh  eggs; 
knead  to  a  firm  smooth  paste,  roll  out  the  third  of  an  inch  thick, 
and  cut  it  into  four  square  cakes ;  notch  round  the  edge  with  a 
knife,  prick  them  over  with  a  skewer,  strew  the  top  with  laige 
caraway  comfits,  and  bake,  upon  paper,  in  a  moderate  oven  till 
of  a  pale  brown  colour  all  over ;  about  three  quarters  of  an 
hour. 

691.    SODA  SCOXES. 

Rub  five  ounces  of  fresh  lard  into  ten  ounces  of  dry  flour ;  add 
half  a  saltspoonfrd  of  salt ;  moisten  with  a  gill  of  tepid  water,  or 
milk,  with  half  a  saltspoonful  of  carbonate  of  soda  dissolved  in  it ; 
knead  to  a  paste ;  roll  out  half  an  inch  thick,  and  cut  it  into  four 
triangular  pieces.  Bake  over  the  fire  on  a  girdle,  or  on  a  thick 
frying-pan,  about  eighteen  minutes.  Gut  through  the  centre,  and 
spread  them  with  good  butter.     Serve  very  hot. 

692.  OINGER-BREAD  NUTS. 

One  pound  of  sifted  flour,  three-quarters  of  an  ounce  of  finely- 
powdered  ginger,  the  grated  rind  of  a  lemon,  and  five  ounces  of 
good  butter.    Rub  the  butter  into  the  flour,  then  add  the  strained 
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juice  of  the  lemon,  two  ounces  of  honej,  and  half  a  pound  of  good 
treacle,  slightly  wanned ;  knead  to  a  firm  paste,  and  let  it  stand 
in  a  cool  place  for  an  hour  or  longer.  Roll  out  a  quarter  of  an 
inch  thick,  and  cut  into  small  roimd  cakes ;  either  with  a  wine- 
glass or  dredg«a?^lid  (if  proper  cutters  are  not  at  hand),  and  bake 
in  a  quick  oven  till  quite  crisp ;  about  fifteen  miimtes. 
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(All  meh  delicacies  as  inTalids  require  must  be  quite  fresh  made^  then- 
Ibre  the  receipts  are  giren  for  just  sufficient  for  once.) 

693.    SAGO. 

Put  half  an  ounce  of  Rago  into  an  enamelled  saucepan  with  three- 
quarters  of  a  pint  of  cold  water,  and  boil  gently  for  an  hour  and 
a  quarter.  Skim  when  it  comes  to  the  boil,  and  stir  frequentij. 
Sweeten  with  a  dessertspoonful  of  sifted  loaf  sugar.  If  wine  be 
ordered  J  two  dessertspoonfuls;  and  if  brandy^  one  dessertspoonfuL 

694.  TAPIOCA  MILK. 

Half  an  ounce  of  the  best  tapioca  to  a  pint  and  a  quarter  of 
new  milk.  Simmer  gentlj  for  two  hours  and  a  quarter,  stirring 
frequently.    Sweeten  with  a  dessertspoonful  of  sifled  sugar. 

695.  BICE  MILK. 

Wash  a  tablespoonful  of  the  best  rice,  and  boil  it  an  hour  and 
a  half  in  a  pint  of  new  milk ;  rub  through  a  fine  sieve.  Sweeten 
with  a  dessertspoonful  of  sifled  sugar.  Boil  up  again  for  two 
minutes, 

696.  ARROWROOT. 

Mix  two  teaspoonfuls  of  the  best  arrowroot  with  half  a  wine- 
glassful  of  cold  water ;  add  half  a  pint  of  boiling  water ;  put  it 
into  an  enamelled  saucepan,  and  stir  over  the  fire  for  three  minutes. 
Sweeten  with  three  teaspoonfuls  of  sifted  loaf  sugar.  Add  (if 
permitted  to  take  it)  eidier  a  wineglaasfol  of  white  wine  or  a 
tablespoonful  of  brandy. 

697.   ARROWROOT  MILK. 

Mix  two  teaspoonfuls  of  arrowroot  with  a  wineglassfiil  of  new 
milk ;  add  half  a  pint  of  boiling  milk ;  put  it  into  an  enamelled 
saucepan,  and  stir  over  the  fire  for  three  minutes.  Sweeten  with 
a  dessertspoonful  of  sifled  loaf  sugar. 
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698.   INDIAN  CORN  FLOUB. 

^liz  a  desaertepoonflil  of  ^  Brown  &  Poison's*  Indian  com 
flour  with  a  wineglassful  of  new  milk ;  add  half  a  pint  of  boiling 
milk,  and  stir  over  the  fire  for  £)ur  minutes.  Sweeten  with  a 
teaspoonful  of  sifted  loaf  sugar.  Add  (if  permitted)  a  table- 
spoonful  of  good  cream. 

699.   COCOA  NIBS^ 

Two  ounces  will  make  two  moderate-sized  break&st  cups. 
Put  it  into  a  tin  coffeepot  (bright  inside)  with  a  quart  of  water, 
and  boil  for  five  hours.  Pour  it  into  a  jug,  and  when  cold  take 
off  the  &t ;  boil  up  the  cocoa,  and  send  to  table  with  boiling 
milk. 

If  prepared  cocoa  be  used,  '  Cocoatina'  will  be  found  the  best. 
It  requires  double  the  quantity  given  in  the  '  Directions  for  use.' 
Prepared  by  Schweitzer  &  Co.,  86  King's  road,  Brighton,  and 
to  be  had  of  Newbery  &  Sons,  45  St.  Paul's  Churchyard. 

700.   GRUEL. 

Mix  a  dessertspoonful  of  '  Robinson's  Patent  Groats '  with  a 
little  cold  water ;  when  quite  smooth,  pour  over  three-quarters  of 
a  pint  of  boiling  water ;  put  it  into  an  enamelled  saucepan,  and 
stir  till  it  boils.  Let  it  boil  ten  minutes.  The  '  Directions  for 
use '  are  given  on  each  packet ;  but  it  will  be  found  that  the 
quantity  given  is  too  laige,  and  the  time  for  boiling  not  sufficient. 

701.   BARLET  WATER. 

Put  an  ounce  of  pearl  barley  into  an  enamelled  saucepan  with 
a  quart  of  cold  water,  and  boil  for  two  hours  and  a  half.  Stir  it 
occasionally,  and  skim  frequently.  Strain  through  muslin  into 
a  jug ;  sweeten  with  sugarcandy  dust ;  and,  if  the  invalid  may 
take  acidSf  add  the  strained  juice  of  a  lemon. 

702.   RICE  WATER. 

Put  two  ounces  of  rice  into  an  enamelled  saucepan  with  three, 
pints  of  water,  and  boil  for  two  hours  and  a  half.  Sdr  it  fre- 
quently, and  skim.  Strain  into  a  jug,  through  afine  wire  sieve ; 
mb  through  the  part  that  is  glutinous,  but  not  T^hat  may  be  firm. 
Pat  in  no  flavouring,  unless  ordered  by  the  medical  man. 
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708.  WHITE  WINE  WHEY. 

Boil  half  a  pint  of  new  milk  with  a  desserti^poonfiil  of  aifted 
Bugar.  Pour  in  a  win^lassful  of  sheny  or  Madeira.  Should  be 
taken  quite  hot. 

704.   WHITE  WINE  WHET,  WITH  EGGS. 

Beat  the  yolks  of  two  new-laid  eggs  with  a  dessertspoonful  of 
sifted  sugar,  and  stir  into  a  quarter  of  a  pint  of  boiling  white  wine. 
To  be  taken  hot. 

705.   TREACLE  POSSET. 

Boil  half  a  pint  of  new  milk,  and  while  boiling  stir  in  two 
tablespoonfuls  of  treacle.    To  be  taken  hot. 

706.   UNSEED  TEA. 

Put  an  ounce  of  linseed  and  half  an  ounce  of  Spanish  Uquoiice 
into  a  jug ;  pour  over  a  pint  and  a  half  of  boiling  water ;  cover 
close,  and  let  it  stand  till  cold.     Strain  off.    To  be  made  hot  as 
'  wanted,  or  taken  cold.  • 

707.   LEMONADE. 

Four  lemons,  quarter  of  a  poimd  of  loaf  sugar,  and  three  pints 
of  boiling  water;  rub  some  sugar  on  the  rinds  of  two  of  the 
lemons  till  it  is  yellow.  Strain  the  juice  of  the  four ;  put  the 
sugar  and  juice  into  a  jug,  and  pour  over  the  water.  Cover  it 
tiUcold. 

708.   CREAM  OF  TARTAR. 
(A  cooling  drink.) 

Put  half  an  ounce  of  cream  of  tartar,  the  juice  of  one  lemon, 
and  two  tablespoonfuls  of  sifted  sugar  into  a  jug,  and  pour  over 
a  quart  of  boiling  water.     Cover  till  cold. 

709.   TOAST  WATER. 

Toast  a  piece  of  bread,  two  inches  square,  till  perfectly  brown 
through,  but  not  at  all  burnt ;  put  it  into  a  jug,  and  pour  over  it  a 
quart  of  boiling  spring  or  filtered  water.     Cover  till  cold. 

710.  MUTTON  TEA. 

Cut  up  into  small  pieces  three  poimds  of  lean  mutton ;  put  it 
into  ail  enamelled  stewpan  with  an  ounce  of  Scotch  barley  and 
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a  quart  of  cold  water;  stir  it  frequentlj  till  it  boils;  then  skim 

-with  care.     Simmer  for  three  hours ;  add  a  saltepooniid  of  salt. 

Take  out  the  mutton,  and  strain  off  the  tea,  rubbing  as  much 

of  the  pulpy  part  of  the  barley  through  the  sieve  as  will  pass 

without  mudi  pressure.  Skim  off  every  particle  of  fat  before  serving. 

NoTB. — ^The  mutton  maybe  served  in  the  kitchen  as  follows: — Season 
the  bailey  with  a  saltspoonM  of  salt,  the  same  of  pepper,  a  teaspoonM  of 
vinegar,  and  a  finely-chopped  onion.  Mince  the  mutton,  put  an  ounce  of 
dripping  into  a  saucepan,  and  when  dissolved  put  in  the  mutton  and  barley 
to  become  quite  hot 

711.  MUTTON  BBOTH. 

Three  pounds  of  scrag  of  mutton,  one  turnip,  a  sprig  of  parsley, 
the  heart  of  a  white  lettuce,  a  teaspoon^  of  salt,  and  three  pints 
of  cold  water;  put  these  on  in  an  enamelled  saucepan,  and 
simmer  for  three  hours  and  a  half,  skimming  constantly.  If  rice 
or  tapioca  be  added,  it  must  be  boiled  separately  till  tender,  and 
put  into  the  broth  after  it  is  strained,  then  boiled  for  ten  minutes. 

712.  CHICKEN  BBOTH. 

Cut  up  a  fowl,  and  break  the  leg  bones ;  put  it  into  a  stewpon, 

with  a  quart  of  cold  water,  a  teaspoonful  of  salt,  and  a  teaspoonful 

of  loaf  sugar.    Boil  gently,  skimming  constantly,  for  four  hours. 

Strain  into  a  basin*    When  cold,  take  off  the  &t.    Make  a  cupful 

hot  when  required. 

NoTB. — ^With  this  broth  a  little  tender  macaroni  may  be  served  for  a 
change.  Boil  the  macaroni  in  plenty  of  water,  with  half  a  saltspoonfhl  of 
salt  in  it,  till  quite  tender,  drain  on  a  sieve,  and  cut  into  half-inch  lengths. 

713.   VEAL  TEA. 

Gut  up,  into  smaLL  pieces,  three  poimds  of  lean  veal ;  put  it  into 
an  enamelled  saucepan,  with  three  pints  of  cold  water  and  a  salt- 
spoonfol  of  salt.  When  it  boils,  skim  very  carefully.  Simmer 
for  three  hours.  Strain  into  a  basin,  and  when  cold  remove 
every  particle  of  fiit.  When  required,  pour  half  a  pint,  while 
boiling,  on  to  a  teaspoonful  of  arrowroot  mixed  with  a  dessert- 
spoonftd  of  the  cold  veal  tea. 

714.  YEAL  BBOTH. 

Make  the  broth  exactly  as  the  tea  preceding,  adding  the  white 
heart  of  a  lettuce,  two  white  leaves  of  endive,  half  a  turnip,  and 
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a  ■prig  of  parsley.     Omit  the  arrowroot,  and  senre  with  fresh* 
toasted  bread,  ctit  into  small  dice. 

KoTB. — ^The  Teal  is  good  cold,  eaten  with  salad  dressed  with  pepper,  sail; 
oil,  and  Tinegar,  for  th«  kitchen. 

715.   CALF'S  FOOT  BEOTH. 

Split  a  calf  *s  foot,  and  put  it  into  a  fireproof  jar,  with  a  pint 
and  a  half  of  new  milk  and  the  same  quantity  of  water,  a  salt* 
spoonful  of  salt,  and  a  teaspoonful  of  sifted  sogar ;  tie  down  the 
jar,  and  bake  in  a  slow  oven  for  eight  hours.  Strain  through  a 
sieve  into  a  basin,  and  when  cold  remove  the  iht.  This  broth 
may  be  served  either  sweet  (sugar  and  lemon  juice)  or  savoury 
(salt  and  lemon  juice). 

KoTB.— The  meat  makes  a  savouty  dish  as  follows :  — Bemore  all  the 
bones,  cnt  np  the  meat  into  small  pieces,  season  with  a  ahalot^  finely  chopped, 
half  a  saltspoonf nl  of  salt^  a  quarter  of  a  saltspoonM  of  pepper,  a  quarter  of 
a  grain  of  cayenne,  a  grate  of  nutmeg;  a  qnaiter  of  the  peel  of  one  lemon, 
grated,  the  whole  of  the  juice,  strained,  ten  drops  of  tanagon  vinegar ;  pat 
it  into  a  stewpan  with  two  onnces  of  butter,  and  stir  for  a  qnazter  of  an  hour. 
Serre^  either  hot,  or  press  it  into  a  monld  to  serve  cold  at  breakfiurt. 

716.   BEEF  TEA. 

The  beef  must  be  veiy  fresh.  Take  four  pounds  of  the  upper 
side  of  the  round,  cut  it  into  small  pieces  (leave  out  eveiy  bit  of 
&t),  put  it  into  a  jar  with  a  saltspoonful  of  salt  and  three  pints  of 
cold  water ;  tie  it  closely  down,  place  it  in  a  saucepan  of  water, 
and  let  it  boil  gently  for  five  hours.  Strain  and  serve  with  fresh- 
made  dry  toast  cut  into  fingers.  The  precaution  of  passing  a 
piece  of  stale  crumb  of  bread  over  the  sur&ce,  lest  there  be  any 
particle  of  fat,  will  be  well  observed. 

NoTB. — ^Boiled  rice  or  tapioca  may  be  added  if  liked. 

717.  MIXED  MEAT  TEA, 

One  pound  of  lean  beef,  one  pound  of  lean  veal,  one  pound  of 
lean  mutton,  all  very  fresh,  and  cut  up  into  small  pieces.  Put 
the  meat  into  a  bright  stewpan  with  three  pints  of  water,  a  salt- 
spoonful  of  salt,  and  simmer  genldy,  skimming  oflen,  for  four 
hours,  then  strain.  Twenty  minutes  before  serving  moisten  a 
teaspoonfiil  of  Du  Barry's  Kevalenta  Arabica  with  a  wineglassful 
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of  cold  water,  and  stir  into  half  a  pint  of  the  tea;  boil  slowlj  for 

twenty  nunntes. 

NonL — Da  Bany'B  Bevalenta  Aiabiea  will  be  found  an  excellent  food  for 
inyalidB  and  oonyaleaoenta. 

PUDDINGS  FOR  INVALIDS. 

(Most  have  no  flayonzing,  bnt  sugar,  wine,  brandj,  or  cream  may  be  added 
onl$f  when  ordered  by  the  doctor.  Extreme  care  must  be  used  in  the  making ; 
and  strict  attention  paid  to  the  quantitieB  and  'time  given  in  the  receipts^ 
which  will  always  ensure  success.) 

718.   ARROWROOT  PUDDING. 

Beat  the  yolks  of  two  new-laid  eggs,  boil  the  third  of  a  pint  of 
new  milk  with  an  ounce  of  loaf  sugar  in  it.  Mix  a  large  tea- 
spoonitd  of  arrowroot  with  a  dessertspoonful  of  cold  milk ;  pour 
over  the  boiling  milk ;  let  it  get  nearly  cold,  then  beat  in  the 
eggs.  Put  it  into  a  basin,  tie  it  closely  over,  and  boil  quickly  for 
twenty  minutes,  or  it  may  be  baked  in  a  quick  oven  for  ten 
minutes  or  a  quarter  of  an  hour. 

719.  GROUND  RICE  PUDDING. 

Mix  a  teaspooniul  of  finely-ground  rice  with  a  dessertspoonful 
of  cold  milk,  pour  over  half  a  pint  of  boiling  (new)  milk ;  put  it 
into  an  enamelled  saucepan,  and  stir  over  the  fire  for  half  an 
hour.  Sweeten  with  three  teaspoonfiils  of  sifted  sugar.  Set  the 
saucepan  aside  for  ^five  minutes.  Beat  the  yolk  of  one  new-laid 
egg,  add  it  to  the  rice,  and  stir  over  the  fire  for  one  minute  after 
it  comes  to  boiling. heat.  This  pudding  may  be  served  either  hot 
or  cold. 

720.   TAPIOCA  PUDDING. 

Boil  a  dessertspoonful  of  fine  fresh  tapioca  in  three-quarters  of 
a  pint  of  new  milk  for  two  hours,  stirring  firequentlj ;  add  four 
teaspoonfuls  of  sified  sugar.  Beat  the  yolks  of  two  new-laid  eggs. 
Stand  the  saucepan  aside  for  five  minutes,  then  add  the  eggs,  and 
stir  quickly  over  a  gentle  fire  for  one  minute  after  it  comes  to 
boiling  heat     Serve  hot  or  cold. 

721.  SEMOLINA  OR  SAGO  PUDDING. 

Make  either  exactly  as  tapioca,  boiling  only  an  hour  and  a 
quarter,  instead  of  two  hours. 
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722.  BICE  PUDDING. 

Wash  carefiilly  a  deaaertspoonful  of  the  best  rice,  boil  it  in  htJt 
a  pint  of  new  milk  for  an  boor  and  a  half  (longer,  if  not  peifectlj 
tender),  stirring  frequently ;  sweeten  with  four  teaspoonfola  of 
sifted  sogar.  Beat  the  jolks  of  two  new-laid  eggs  for  ten 
minutes,  during  which  time  let  the  rice  be  off  the  fire ;  stir  in 
the  ^ggs,  and,  when  well  mixed,  stir  it  over  a  gentle  fire  for  one 
minute  afler  it  is  at  boiling  heat.  Serve,  either  hot  or  cold,  as 
the  inralid  may  prefer. 

723.   OSWEGO  PUDDING. 

Boil  a  dessertspoonful  of  loaf  sugar  in  a  gill  and  a  half  of  new 
milk,  moisten  a  tablespoonful  of  Oswego  flour  with  half  a  gill  of 
cold  milk  and  one  new-laid  egg,  well  beaten ;  add  the  sweetened 
milk  while  hot,  but  not  boiling.  Rub  a  small  basin  slightly  with 
fi^sh  butter,  pour  in  the  mixture,  tie  a  doth  over ;  plunge  the 
basin  into  fiist-boiling  water,  and  boil/<»t  for  eighteen  minutes. 
Turn  out,  and  serve  immediately. 

724.   HASTY  PUDDING  OP  OSWEGO. 

Boil  three-quarters  of  a  pint  of  new  milk ;  stir  in  two  table- 
spoonfuls  of  Oswego  flour ;  boil  five  minutes ;  add  one  new-laid 
eggy  well  beaten ;  boil  one  minute  more.  Turn  the  pudding  on 
to  a  hot  plate,  and  serve  immediately,  with  honey  or  cream,  as 
may  be  permitted  by  the  doctor. 

725.   ISINGLASS  AND  EGGS. 

Boil  in  the  third  of  a  pint  of  water  the  third  of  an  ounce  of 
the  best  isinglass  and  a  dessertspoonful  of  sifted  loaf  sugar ;  when 
quite  dissolved,  add  three  drops  of  orange-flower  water  and  the 
yolks  of  two  new-laid  eggs,  well  beaten  ;  boil  up  for  one  minute. 
Strain  through  muslin  into  a  small  mould,  and  when  cold  serve. 

726.   CRUMB  PUDDING,  WITH  ARROYTKOOT  SAUCE. 

Put  an  ounce  of  bread  without  crust  into  a  cool  oven  till  per- 
fectly dry,  but  not  coloured ;  pound  it  to  a  fine  dust ;  mix  with 
it  an  ounce  of  loaf  sugar,  a  quarter  of  a  pint  of  new  milk,  and 
one  fi^sh  egg,  well  beaten ;  beat  for  twenty  minutes.    Butter  a 
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\j  pour  in  the  pudding,  tie  it  over,  and  boil  rapidly  jfor  half 
an  hour.  Make  a  aauce  as  follows : — ^Miz  a  saltapoonful  of  arrow- 
root with  a  teaflpoonfhl  of  cold  water,  pour  over  half  a  gill  of 
boiling  water,  stir  in  two  teaspoonfuls  of  sifled  sugar ;  beat  the 
yolk  of  a  new-laid  egg,  add  it  to  the  sauce,  and  beat  it  over  the 
fire  for  one  minute  after  it  is  at  boiling  heat.  Serve  over  the 
pudding. 

Nora. — ^The  paddiiig  is  excellent  without  sauce,  but  less  nutritionfl. 

727.  A  LIGHT  PUDDING. 

Beat  the  white  of  one  and  the  yolks  of  two  fresh  eggs ;  mix  in 
two  tablespoonfuls  of  well-baked  flour  and  half  a  pint  of  new 
milk ;  beat  the  batter  for  twenty  minutes,  cover  it  over,  and  let 
it  stand  two  hours  in  a  cold  place.  Butter  a  basin,  beat  the 
batter  again  for  ten  minutes,  and  pour  it  in.  Dip  a  cloth  into 
boiling  water,  dredge  the  centre  with  flour,  the  size  of  the  basin, 
tie  it  over,  and  plunge  it  into  plenty  of  boiling  water ;  shake  it 
in  the  water  for  a  few  minutes,  then  boil  &st  for  half  an  hour. 
Mix  a  quarter  of  a  pint  of  new  milk  with  a  de68ertq>oonful  of 
baked  flour  and  a  tablespoonful  of  moist  sugar ;  stir  over  the  fire 
till  it  thickens,  then  simmer  ten  minutes.  Take  up  the  pudding, 
pour  over  the  sauce,  and  serve  immediately,  uncovered. 

738.   MINCED  CHICKEN. 

Cut  the  meat  ofl^  a  small  chicken,  free  it  fix)m  skin  and  sinews, 
and  crack  the  bones.  Put  the  bones  and  trimmings  into  an 
enamelled  saucepan  with  a  pint  of  water  and  a  saltspoonful  of 
salt,  and  simmer,  skimming  frequently,  for  two  hours  and  a  half; 
then  strain  and  skim  off  all  the  fat  Mince  the  meat,  and  dredge 
over  it  a  teaspoonful  of  Oswego  flour ;  put  it  into  the  gravy,  and 
simmer  (stirnng  oftsa)  for  twenty-five  minutes ;  then  serve,  with 
toasted  bread  sippets.  Cooked  chicken  may  be  used ;  in  that  case 
omit  the  Oswego,  and  add  the  well-beaten  yolk  of  a  new-laid  ^g, 
stirred  in  for  one  minute  before  serving,  and  simmer  oody  for  ten 
minutes. 

729.  FILLET  OP  SOLE. 

Have  one  fillet  of  a  fine  fresh  sole,  put  it  into  a  bright  stewpan 
with  a  teacupful  of  cold  water,  let  it  simmer  ten  minutes  after 
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it  boils ;  beat  ihe  yolk  of  a  nev-laid  egg ;  place  the  sde  on  a  hot 
plate,  stir  the  egg  into  the  water  till  it  thiokenfi,  and  pour  over 
the  Bole  aa  aauce.    Serve  at  once. 

730.   CONVALESCENT'S  SOUP. 

A  small  sheep^B  head  nicely  washed  and  split;  two  pounds  of 
fresh  lean  beef,  half  of  a  small  turnip,  half  of  a  small  lettuce,  or 
endive,  a  saltspoonful  of  salt,  a  saltspoonful  of  loaf  sugar,  a  salt- 
spoonful  of  fresh  made  mustard,  and  three  pints  of  cold  water. 
Simmer  gently,  skimming  frequently  for  two  hours.  Take  out 
the  head,  cut  the  meat  off  the  cheeks  in  neat  half-inch  pieces,  free 
from  £it;  put  the  bones  and  trimmings  back  into  the  soup. 
Moisten  two  dessertspoonfuls  of  fine  dry  oatmeal  with  half  a  gill 
of  cold  water,  stir  it  into  the  soup,  and  continue  to  lummer  for 
two  hours,  then  strain.  Put  the  pieces  of  meat  into  the  soup  ; 
simmer  three-quarters  of  an  hour  longer,  skim  off  every  particle 
of  fat,  add  two  tablespoonfuls,of  port  wine,  and  serve  the  quantity 
required  immediately.  There  will  be  about  a  pint  and  a  half 
of  soup. 

781.  BOILED   EEL  FOR  CONVALESCENTS. 

The  eel  should  weigh  about  three-quarters  of  a  pound.  Skin 
it  and  cut  off  the  fins.  Place  it  on  a  gridiron  over  a  bright  fire 
at  a  distance  for  ten  or  twelve  minutes  to  draw  out  the  oily  &t ; 
then  scrape  it  well,  and  wash  it  in  warm  water.  Put  it  into  a 
quart  of  hot  water,  with  a  small  teaspoonful  of  salt,  and  a  bunch 
of  parsley,  and  simmer  gently  for  eighteen  or  twenty  minutes. 
Serve  with  a  little  of  the  water,  with  a  few  parsley  leaves  in  it^ 
poured  over. 

782.  STEWED  EEL  FOB  CONVALESCENTS. 

Prepare  the  eel  as  directed  in  the  preceding  receipt ;  cat  it  into 
pieces  two  inches  long,  and  stew  in  beef-tea  (see  receipt)  half  a 
pint,  for  twenty-five  minutes,  simmering  very  gently.  Skim  off 
the  fiit,  add  a  tablespoonful  of  port  wine,  and  serve  immediately. 

788.  TRIPE  FOB  CONVALESCENTS. 

About  one  poimd  of  fresh  (dressed)  tripe ;  wash  it  in  cold 
water,  and  cut  it  into  neat  square  pieces ;  take  out  nearly  all  the 
&t.    Put  it  into  a  bright  stewpan,  with  one  pound  of  firesh  lean 
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beef  cut  into  small  pieces,  a  small  saltspoonful  of  salt,  tlie  same  of 
sifted  sugar,,  and  of  fresh-made  mustard,  and  about  a  pint  of  cold 
water.  Boil  up  slowlj,  skim,  then  simmer  gently  for  three  hours. 
Skim  and  stir  frequently,  to  prevent  the  tripe  burning  to  the 
bottom.  Mix  a  small  dessertspoonful  of  Oswego  flour  with  a 
wineglassful  of  cold  water,  and  stir  in;  simmer  five  minutes 
longer.  Take  out  the  tripe,  place  it  on  a  hot  dish,  strain  the 
gravy  over,  and  serve  immediately. 

784.   TBIPE  STEWED  IN  MILK. 

Follow  the  preceding  receipt,  substituting  milk  for  water  and 
leaving  out  the  beef. 

735.   COW  HEEL  FOR  CONVALESCEKTS. 

Wash  a  fresh-boiled  cow  heel  in  cold  water,  cut  the  meat  off 
the  bones  in  neat  square  pieces  ;  put  it  into  a  bright  stewpan 
with  one  pound  of  lean  veal,  uncut,  a  saltspoonful  of  salt,  a  salt- 
spoonful  of  siHed  sugar,  a  mustardspoonful  of  firesh-made  mustard, 
and  a  pmt  of  cold  water.  Boil  up  slowly,  skim,  then  simmer 
gently  for  three  hours ;  skim  and  stir  frequently.  Mix  a  tea- 
spoonful  of  arrowroot  with  a  wineglassful  of  cold  water ;  take  out 
the  veal,  and  stir  in  the  arrowroot,  add  two  tablespoonfuls  of 
good  brown  sherry,  and  serve  immediately. 

736.   COW  HEEL  STEWED   IN  MILK. 

Follow  the  preceding  receipt,  omitting  the  veal  and  substi- 
tuting milk  for  water.  Half  an  hour  before  serving,  mix  a  dessert- 
spoonful of  arrowi'oot  with  half  a  gill  of  cold  milk,  and  stir  in; 
omit  the  sherry. 
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787.   BOILED  BRISKET  OF  BEEF  AND  BBUIS. 

This  part  ahoiild  be  in  pickle  ten  days.  Have  a  neatlj-cot 
Kjuare  piece;  put  it  into  an  iron  pot,  and  >7ell  cover  it  with 
water.  Let  it  come  slowly  to  the  boil,  then  simmer  as  gently 
as  possible  till  done,  skimming  frequently.  Allow  half  an  hour 
to  the  pound  after  it  boils.  One  hour  before  the  beef  is  done,  cut 
a  round  of  bread  three-quarters  of  an  inch  thick,  and  put  it 
into  the  liquor  to  boil.  Serve  the  beef  with  some  of  the  liquor 
poured  over  it,  and  carrots  or  greens  round  the  dish.  Place  the 
bread  (bruis)  on  a  dish,  skim  off  a  teacupful  of  &t  from  the  liquor, 
pour  it  over,  sprinkle  it  with  pepper,  and  serve  with  the  beef. 

NoTB. — ^Beseorve  the  liquor  in  an  earthen  nnoovered  pan  for  soup. 

788.  SILVEB  SIDE  OF  THE  BOUND  OF  BEEF,  BOILED. 

Let  the  beef  be  in  pickle  for  one  week.  Put  it  into  cold 
water.  When  it  boils,  skim.  Simmer  veiy  gentltf  till  done, 
allowing  fourteen  minutes  to  the  pound.  If  carrots  be  boiled 
with  the  beef,  allow  two  hours  for  them. 

NoTB. — ^Boserre  the  liqnor  in  an  earthen  pan. 

789.   BUBBLE  AND  SQUEAK. 

(Second  dressing.) 

Mash  four  potatoes,  chop  a  plateful  of  cold  greens,  season 
with  a  small  saltspoonful  of  salt  and  the  same  of  pepper ;  mix 
well  together,  and  fry  in  dissolved  dripping  or  butter  (three 
ounces),  stirring  all  the  time.  Cut  about  three-quarters  of  a 
pound  of  cold  boiled  beef  into  neat  thin  slices.  Fry  slightly,  over 
a  slow  fire,  six  minutes.  Put  the  vegetables  round  the  dish  and 
the  meat  in  the  centre.     Serve  veiy  hot. 

740.   COL-CANNON. 
(Second  dressing.) 

Chop  fine,  cold  carrots,  potatoes,  and  greens;  season  with  a 
half  a  saltspoonful  of  salt  and  pepper ;  rub  through  a  wire  sieve. 
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Fry  in  dusolved  dripping  or  butter,  stirring  all  the  time.  Cut 
some  thin  slices  of  cold  boiled  beef,  fry  sliglitly.  Place  the  vege- 
tables in  a  cone-shape  in  the  centre  of  the  dish,  and  the  beef 
round  it.     Serve  very  hot. 

741.   ECONOMICAL  SOUP,  No.  1. 

* 

Skim  the  &t  off  the  liquor  the  beef  was  boiled  in ;  put  it  into 
a  doth  and  press  out  the  moisture.  Slice  three  onions  and  one 
head  of  celery,  and  fiy  them  in  the  &t  to  a  pale  brown  colour. 
Boil  a  quart  of  split  peas  in  a  quart  of  water  till  tender ;  beat 
them  with  a  wooden  spoon,  pour  over  the  beef  liquor,  add  the 
vegetables,  and  boil  six  hours,  keeping  it  well  stirred.  Mix 
four  tablespoon^ils  of  dry  flour,  a  teaspoonfuL  of  flour  of 
mustard,  a  saltspooniiil  of  black  pepper,  half  a  grain  of  cayenne, 
a  tablespoonful  of  moist  sugar,  a  teaspoonful  of  dried  mint,  in  fine 
powder,  a  desaertspooniul  of  vinegar,  and  three-quarters  of  a  pint 
of  cold  water ;  pour  it  into  the  soup,  and  stir  till  it  thickens. 
Boil  an  hour  longer.  Cut  some  slices  of  bread  a  quarter  of  an  inch 
thick  into  dice,  and  fry  in  plenty  of  good  dripping  or  butter  till 
brown.  Drain  before  the  flre  on  a  sieve.  Pour  the  soup  into  a 
tureen,  throw  in  the  fried  bread,  and  serve  immediately,  with 
flnely-powdered  mint  on  a  plate. 

742.  UPPER  SIDE  OF  THE  BOUND  OF  BEEF,  BOASTED. 

Hang  the  beef  before  a  good  fire ;  dredge  it  with  flour ;  let 
it  be  rather  close  to  the  fire  for  a  quarter  of  an  hour,  then 
withdraw  it  to  a  little  distance  and  roast  slowly.  Baste  constantly 
till  done ;  allowing  a  quarter  of  an  hour  to  the  pound.  Dish  the 
beef,  pour  off  the  dripping,  mix  the  gravy  which  is  under  it  with 
a  cup  of  boiling  water  and  a  saltspoonful  of  salt ;  pour  it  over 
the  beef,  and  serve  with  hard  dumplings. 

743.   HABD  DUMPLINGS. 

One  pound  of  well-dried  flour,  a  saltepoonful  of  scdt,  and  suflicient 
cold  water  to  make  a  stiff  paste ;  kn&id  it  well  for  ten  minutes. 
Make  it  up  into  six  dumplings ;  throw  them  into  boiling  water, 
and  boil  rapidly,  stirring  them  from  the  bottom,  for  thre^ 
quarters  of  an  hour     Serve  immediately. 
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754.  OX  KIDNET  IBISH  STEW. 

Trim  off  tlie  akin  and  pith,  and  cut  the  kidney  into  twelve 
equal  sized  pieces ;  aeaaon  with  a  saltspoonful  of  pepper,  a  tea- 
apoonfuL  of  salt,  a  grain  of  cayenne ;  put  it  into  a  stewpan  with  a 
large  onion,  chopped,  and  a  quarter  of  a  pint  of  water ;  boil  np 
and  ekim.  Pare  five  or  six  potatoes,  and  place  them  round  the 
pan ;  simmer  gently  for  three-quarters  of  an  hour,  or  rather  more, 
if  the  potatoes  be  lai^  Serve,  neatly  arranged  on  the  dish,  and 
v€ry  hot. 

755.   OX  KIDNEY  PUDDING. 

Cut  up  and  season  the  kidney  as  directed  in  the  preceding 
receipt ;  rub  half  a  pound  of  good  dripping,  or  six  oimces  of 
finely-chopped  suet,  into  three-quarters  of  a  poimd  of  flour; 
moisten  with  cold  water  and  knead  into  a  firm  paste ;  roll  out  a 
quarter  of  an  inch  thick ;  grease  a  pudding  basin  and  line  it  with 
the  paste,  pressing  it  flat  where  it  folds  over;  put  in  the  kidney 
and  a  teacupful  of  cold  water;  cover  the  top  with  a  drcular 
piece  of  paste ;  press  it  to  make  it  adhere ;  tie  over  a  cloth ; 
plunge  the  basin  in  a  saucepan  of  boiling  water,  and  boil  fiist  fdr 
three  hours  and  a  half  if  dripping  be  used,  four  hours  if  suet. 
Loosen  round  the  edge  with  a  knife,  turn  out  the  pudding,  and 
serve  very  hot. 


r 
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I  756.   OX  HEABT,  BOASTSD. 

t  Well  wash  the  heart  and  free  it  from  blood ;  i¥ipe  it  quite  diy, 

\  Make  a  stuffing  as  follows : — ^Ghop  fine  a  quarter  of  a  pound  of 

beef-suet;  mix  with  it  two  ounces  of  bread  crumbs,  a  tablespoon- 
,  fill  of  chopped  parsley,  a  saltspoonful  of  mixed  herbs  in  fine 

powder,  a  quarter  of  a  grain  of  cayenne,  a  grate  of  nutm^, 
one  shalot,  finely  chopped,  half  a  saltspoonful  of  salt,  the  same 
of  black  pepper  ^  stir  in  one  beaten  egg ;  fill  the  heart ;  spread  a 
sheet  of  paper  thickly  with  good  dripping,  tie  it  over  the  heart, 
and  roast  before  a  good  fire,  not  very  near,  for  two  hours,  con- 
stantly basting ;  remove  the  paper ;  pour  off  the  dripping ;  add  a 
teacupfiil  of  boiling  water  and  a  saltspoonfiil  of  salt  to  l^e  gravy 
dripped  from  the  heart.  Place  the  heart  on  a  very  hot  dish, 
pour  over  the  gravy,  and  serve,  with  a  pot  of  currant  jelly 
plate. 
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fsaltspoonfula  of  pepper,  and  two  teaspoonfuls  of  salt.    Make  a 
paste  as  follows : — ^Miz  eleven  ounces  of  flour  with  a  teacupful  of 
cold  water  and  a  pinch  of  salt ;  knead  it  well,  roll  it  out,  and 
put  in  the  centre  half  a  pound  of  good  dripping ;  turn  over  the 
sides  and  roll  out  ax  times;  line  the  edge  of  the  dish  with  strips, 
of  paste;  moisten  with  cold  water ;  put  in  the  steak  with  a  giU  of 
cold  water ;  roll  the  rest  of  the  paste  out  to  the  size  of  the  dish  ; 
put  it  over ;  press  round  the  edge  to  make  it  adhere ;  trim  round 
with  a  sharp  knife ;  notch  the  edge  at  inch  distances.    Make  a 
hole  in  the  centre,  and  bake  in  a  slow  oven  for  two  houra  and 
three-quarters. 

NoTB. — This  pie  is  large  enough  for  four  or  fiye  penoiu. 

752.   BEEF  STEAK  PUDDING. 

Gut  up  about  a  pound  and  a  quarter  of  beef  steak  into  pieces 
an  inch  broad  and  three  inches  long ;  season  with  a  good  salt- 
spoonful  of  pepper  and  a  small  teaspoonful  of  salt.  Make  a  crust 
with  three-quarters  of  a  pound  of  flour,  and  either  half  a  pound 
of  dripping  or  six  ounces  of  chopped  suet,  and  suf&cient  cold 
water  to  make  it  into  a  stiff  paste ;  roll  it  out ;  rub  a  basin  with 
dripping ;  line  it  with  the  paste ;  press  it  flat  where  it  folds 
over ;  put  in  the  steak  and  half  a  teacupful  of  water ;  cover  over 
with  a  small  round  piece  of  paste ;  press  it  to  make  it  adhere ; 
tie  over  a  cloth,  and  plunge  the  basin  into  a  saucepan  of  boiling 
water ;  boil  &st  for  three  hotirs  and  a  half  if  the  crust  be  made 
of  dripping,  and  four  hours  if  of  suet.  Loosen  round  the  edge 
with  a  knife,  turn  out  carefullj,  and  serve  hot 

NoTB. — ^Beef-skirt  may  be  used  instead  of  steak ;  take  off  aU  the  skin, 
and  boil  the  padding  one  hour  longer. 

753.  STEWED   OX  KIDNEY. 

Cut  up  the  kidney  into  pieces  half  an  inch  thick ;  take  off  the 
ddn  and  pith,  sprinkle  over  a  saltspoonful  of  pepper,  a  small  tea- 
spoonful  of  salt,  a  quarter  of  a  grain  of  cajenne,  and  a  tablespoon- 
ful  of  dried  flour ;  put  it  into  a  stewpan  with  a  small  onion,  finely 
chopped,  and  suflicient  water  to  well  wet  the  kidney ;  shake  the 
pan  frequently,  and  let  it  simmer  three-quarters  of  an  hour. 
Pour  in  a  dessertspoonful  of  vinegar,  and  serve  very  hot. 
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754.  OX  KIBNET  IBISH  STEW. 

Trim  off  the  akin  and  pith,  and  cut  the  kidney  into  twelve 
equal  mzed  pieces ;  season  with  a  saltspoonful  of  pepper,  a  tea- 
spoonful  of  salt,  a  grain  of  cayenne ;  pnt  it  into  a  stewpan  with  a 
large  onion,  chopped,  and  a  quarter  of  a  pint  of  water ;  boil  up 
and  skim.  Pare  five  or  six  potatoes,  and  place  them  round  the 
pan ;  simmer  gently  for  three-quarters  of  an  hour,  or  rather  more, 
if  the  potatoes  be  lax^  Serve,  neatly  arranged  on  the  dish,  and 
very  hot. 

755.   OX  KIDNEY  PUDDING. 

Cut  up  and  season  the  kidney  as  directed  in  the  preceding 
receipt ;  rub  half  a  pound  of  good  dripping,  or  six  ounces  of 
finely-chopped  suet,  into  three-quarters  of  a  pound  of  flour; 
moisten  with  cold  water  and  knead  into  a  firm  paste ;  roll  out  a 
quarter  of  an  inch  thick ;  grease  a  pudding  basin  and  line  it  with 
the  paste,  pressing  it  flat  where  it  fi)lds  over;  put  in  the  kidney 
and  a  teacupful  of  cold  water;  cover  the  top  with  a  circular 
piece  of  paste ;  press  it  to  make  it  adhere ;  tie  over  a  cloth ; 
plunge  the  basin  in  a  saucepan  of  boiling  water,  and  boil  &8t  f6r 
three  hours  and  a  half  if  dripping  be  used,  four  hours  if  suet 
Loosen  round  the  edge  with  a  knife,  turn  out  the  pudding,  and 
serve  very  hot. 

756.   OX  HEABT,  BOASTED. 

Well  wash  the  heart  and  free  it  from  blood ;  wipe  it  quite  dry. 
Make  a  stnfiing  as  follows : — ^Ghop  fine  a  quarter  of  a  pound  of 
beef-suet ;  mix  with  it  two  ounces  of  bread  crumbs,  a  tablespoon- 
ful  of  chopped  parsley,  a  saltspoonfril  of  mixed  herbs  in  fine 
powder,  a  quarter  of  a  grain  of  cayenne,  a  grate  of  nutm^, 
one  shalot,  finely  chopped,  half  a  saltspoonful  of  salt,  the  same 
of  black  pepper  ^  stir  in  one  beaten  egg ;  fill  the  heart ;  spread  a 
sheet  of  paper  thickly  with  good  dripping,  tie  it  over  the  heart, 
and  roast  before  a  good  fire,  not  very  near,  for  two  hours,  con- 
stantly basting ;  remove  the  paper ;  pour  off  the  dripping ;  add  a 
teacupful  of  boiling  water  and  a  saltspoonful  of  salt  to  ^e  gravy 
dripped  from  the  heart  Place  the  heart  on  a  very  hot  dish, 
pour  over  the  gravy,  and  Berve,  with  a  pot  of  currant  jeUy  on  a 
plate. 
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757.  HASHED  OX  HEABT. 

Cut  the  heart  into  sliceB  a  quarter  of  an  inch  thick,  spiinkle 
both  sides  slightly  with  pepper,  salt,  and  dried  flour ;  chop  quite 
fine  half  a  small  onion  ;  pat.it  into  a  stewpan,  with  a  tea^poonfiil 
of  ooarse  brown  sugar,  and  a  dessertspoonfol  of  vin^ar ;  when 
the  sugar  is  dissolved,  pour  in  a  quarter  of  a  pint  of  either  gravy 
or  water ;  put  in  the  heart ;  ahadce  the  pan ;  put  it  near  a  slow 
fire,  and  simmer  gently  for  twenty  minutes.    Serve  very  hot. 

758.  SAUSAGE  HEAT  PIE. 

Mince  quite  fine  one  pound  of  sheep^s  liver,  one  pound  of 
lean  beef,  half  a  pound  of  fat  pork,  and  three  onions;  season 
with  two  teaspoonfiils  of  salt,  two  saltspoonfuls  of  pepper,  a  grain 
of  cayenne,  a  teaspoonfiil  of  flour  of  mustard,  and  a  teaspoonfiil 
of  sugar.  Bub  two  ounces  of  bread  through  a  wire  sieve ;  mix 
all  together;  add  two  tablespoonfuls  of  cold  Water;  press  the 
mince  into  a  pie-dish,  put  a  thin  slice  of  &t  pork  on  the  top,  and 
bake  in  a  slow  oven  for  an  hour  and  three-quarters.  May  be 
served  either  hot  or  cold. 

759.   BEEF  SAUSAGE  PUDDING. 

Make  a  paste  with  one  pound  of  flour  and  half  a  pound  of 
drippiog.  Line  a  basin,  put  in  a  pound  and  a  half  of  beef 
sausages ;  roll  out  a  circular  piece,  wet  the  edges,  and  make  it 
adhere  to  the  lining  paste ;  boil  rapidly  for  two  hours  and  a  half. 
Turn  out  carefully,  and  serve  veiy  hot. 

7C0.   BOILED  LEG  OP  MUTTON,  WITH   CAPEB  SAUCE. 

Put  the  mutton  into  an  iron  pot,  and  cover  it  well  with  cold 
water;  boil  up  quickly;  skim,  then  simmer  gently  till  done, 
allowing  a  quarter  of  an  hour  to  the  pound.  Knead  an  ounce  of 
butter  with  a  tablespoonful  of  dried  flour,  and  stir  into  half  a  pint 
of  the  liquor  the  mutton  is  boiled  in ;  add  a  tablespoonftd  of 
chopped  capers  or  gherkins,  a  teaspoonful  of  vinegar,  boil  ten 
minutes  and  poor  over  the  mutton.  Carrots  and  turnips  may  be 
boiled  with  the  mutton :  the  carrots  require  two  hours,  the  tur-- 
nips  one.  Reserve  the  liquor  in  an  e:urthen  imcovered  pan  for 
the  following  soup. 
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761.  ECONOMICAL  SOUP,  No.  2. 

Put  into  a  saucepan  odo  pound  of  pieces  of  stale  bread,  three 
large  onions,  sliced,  any  cold  vegetables,  a  tablespooniul  of  salt,  a 
teaspoonful  of  pepper,  a  bunch  of  parsley,  a  sprig  of  marjoram, 
a  sprig  of  thyme,  a  bay  leaf,  and  half  a  clove  of  garlic ;  take  off 
the  fiit,  and  pour  over  the  mutton  liquor ;  boil  for  two  hours ; 
rub  through  a  fine  hair  sieve ;  add  a  pint  of  new  milk,  boil  up, 
and  serve  at  once. 

762.  HASHED  BOILED  MUTTON. 

(Second  Dressiiig.) 
Cut  some  slices  of  cold  boiled  mutton  a  quarter  of  an  inch 
thick ;  season  each  side  with  pepper  and  salt,  and  dredge  both 
sides  with  flour ;  let  the  meat  remain  an  hour  to  receive  the 
seasoning.  Fiy  in  mutton  &t  two  onions  till  qtdte  brown ;  drain 
off  the  &t  before  Ihe  fire ;  fry  the  meat  slightly  in  the  same  fitt ; 
put  the  meat,  the  onions,  and  half  a  pint  of  either  gravy  or  water 
into  a  stewpan  with  two  picked  walnuts,  chopped  fine,  and  a 
tablespoonful  of  the  vinegar ;  simmer  very  gently  for  half  an  hour ; 
garnish  with  three-cornered  sippets  of  toasted  bread  placed  at 
equal  distances.    Serve  quite  hot. 

763.  CUREIED  BOILED  MUTTON. 

Cut  into  neat  slices  three-quarters  of  a  pound  of  cold  boiled 
mutton ;  sprinkle  over  it  a  teaspoonful  of  salt,  two  dessertspoon- 
fuls  of  curry-powder,  and  a  tablespoonful  of  flour ;  chop  one 
onion  quite  fine ;  add  that.  Put  the  mutton  into  a  stewpan  with 
half  a  pint  of  gravy,  if  you  have  it,  and  if  not,  water ;  shake 
the  pan  frequently,  and  let  it  simmer  very  gently  for  an  hour  and 
a  half.  Wash  half  a  pound  of  rice,  and  boil  it  in  a  quart  of  water 
for  twenty-five  minutes ;  drain  it  on  a  sieve,  and  put  it  into  the 
oven  for  five  minutes  to  dry.  Place  the  rice  round  the  <^iftl^ 
neatly,  and  put  the  curry  in  the  centre.  Serve  very  hot,  and 
with  it  a  glass  of  mixed  pickles  separate. 

764.  LEG  OF  MUTTON,  BOASTED. 

A  leg  of  mutton  should  be  kept  ten  days.  Hang  it  before  a 
large  brisk  fire,  quite  near,  for  a  quarter  of  hour,  baste  it 
well,  withdraw  it  to  a  distance,  and  let  it  roast  slowly,  basting  it 
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constantly  ^  a  quarter  of  an  hour  to  the  pound  will  be  requirecL 
Half  an  hour  before  serving,  dredge  it  slightly  with  dried  flour, 
and  sprinkle  over  a  saltspoonful  of  salt ;  continue  to  baste.  Serve 
on  a  very  hot  dish.  Pour  off  the  dripping ;  add  a  teacupfal  of 
boiling  water  to  the  gravy  that  has  dripped  from  the  mutton,  and 
pour  into  the  dish. 

NoTB. — ^If  the  ireather  be  fixwty,  eighteen  minutes  mnst  be  added  to  the 
time. 

765.   BOAST  SHOULDER  OP  MUTTON. 

Cut  out  the  vein  from  the  under  part ;  allow  sixteen  minutes 
to  the  pound,  as  a  shoulder  is  generally  liked  well  done ;  hang 
it  before  a  good  fire,  and  baste  constantly.  Half  an  hour  before 
serving,  dredge  it  with  a  little  dried  flour,  sprinkle  over  half  a 
saltspoonful  of  salt,  and  continue  to  baste ;  pour  off  all  the  fat ; 
add  a  teacupfiil  of  boiling  water  to  the  gravy  that  has  dripped 
from  the  mutton,  pour  it  on  the  dish,  and  serve  very  hot.  If 
onion  sauce  be  ordered,  make  it  as  follows : — Boil  four  onions  in 
plenty  of  water,  with  a  teaspoonful  of  salt  in  it,  for  half  an  hour ; 
press  out  the  water,  chop  the  onions  quite  fine,  boil  them  small ; 
add  half  an  ounce  of  butter.     Serve  in  a  tureen. 

766.    HASHED  BOAST  MUTTON. 

Peel  and  slice  a  large  onion,  put  it  into  a  stewpan,  with  a 
dessertspoonful  of  brown  sugar  and  a  tablespoonful  of  vinegar ; 
simmer  till  quite  brown.  Cut  into  neat  slices  about  three- 
quarters  of  a  pound  of  cold  roast  mutton ;  sprinkle  over  a  salt- 
spoonful of  salt,  a  saltspoonful  of  black  pepper,  half  a  grain  of 
^yenne,  and  two  dessertspoonfuls  of  dried  flour.  Put  it  into  the 
stewpan  with  the  onions ;  pour  over  a  quarter  of  a  pint  of  either 
gravy  or  water,  two  tablespoonfuls  of  walnut-ketchup,  and  simmer 
for  half  an  hour ;  shake  the  pan  frequently.  Garnish  with  toasted 
bread,  cut  into  three-cornered  sippets  and  placed  at  equal  dis« 
tances  rotmd  the  hash.     Serve  very  hot. 

767.  MUTTON  AND  POTATO  PIE. 

Cut  up  about  three-quarters  of  a  pound  of  cold  roast  mutton, 
season  with  a  saltspoonful  of  pepper  and  a  saltspoonful  of  salt. 
Mash  two  pounds  of  potatoes  to  a  powder ;  add  three  ounces  of 
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dissolved  dripping,  a  saltspoonful  of  salt,  and  mix  them  into  a 
paste.  Line  a  flat  dish  with  a  thin  layer  of  potato ;  put  in  the 
mutton ;  pour  oyer  a  cupful  of  made  gravy ;  cover  over  with  the 
potato ;  smooth  the  top  with  a  knife,  and  bake  in  a  moderate 
oven  for  three-quarters  of  an  hour.  Turn  it  once  or  twice,  that  it 
maj  be  equally  browned. 

768.  PLAIN  GBAVY  FKOM  BONES, 

Chop  the  bones  of  any  cold  meat,  poultry,  or  game  into  small 
pieces.  Fry  an  onion  with  a  teaspoonful  of  brown  sugar  till  of 
a  good  dark  colour.  Put  the  bones,  the  onion,  a  saltspoonful  of 
salt,  foTUT  peppercorns,  two  allspice,  one  clove,  one  bay  leaf,  and  a 
pint  and  a  half  of  cold  water  into  a  stewpan  ;  simmer  for  three 
hours.  Mix  a  tablespoonful  of  dried  flour,  a  mustardspoonful  of 
fresh-made  mustard,  half  a  saltspoonful  of  black  pepper,  a  tea- 
spoonful  of  anchovy  sauce,  and  a  teacupful  of  cold  water ;  stir  it 
into  the  gravy,  and  continue  to  simmer  half  an  hour  longer. 
Strain. 

769.   SEA  PIE. 

Sea  pie  is  better  made  with  raw  meat,  but  it  is  veiy  good  with 

either  cold  roast  mutton  or  beef.     Cut  up  about  a  pound  into 

slices  a  quarter  of  an  inch  thick;  season  with  a  teaspoonful  of 

salt  and  a  large  saltspoonful  of  pepper.     Chop  fine  two  onions. 

Make  a  paste  with  a  pound  of  flour  and  half  a  pound  of  either 

suet  or  dripping.     Line  a  tin  cake  mould  with  the  cmst ;  put  in 

the  mutton,  with  half  a  pint  of  gravy ;  cover  over  the  top  neatly 

with  the  paste,  and  steam  for  three  hours.     Turn  it  out  carefully 

on  to  a  veiy  hot  dish,  and  serve  immediately. 

Note. — If  raw  meat  be  used,  gravy  is  unnecessaiy,  water  will  do,  and  it 
must  then  be  steamed  four  hours.  Oz  kidneys  or  sheep's  hearts  make  a 
good  sea  pie. 

770.   HARICOT  OP  MUTTON. 

Cut  up  into  small  dice  one  carrot,  one  turnip,  a  small  head  of 
celery,  the  white  part  of  two  leeks,  and  let  them  be  in  cold 
water,  with  a  spoonful  of  salt  in  it,  for  two  hours.  Drain  off  the 
water.  Have  three  or  four  chump  chops,  trim  off  some  of  the 
&t,  put  it  into  a  fryingpan,  and  when  hot  put  in  the  chops ;  fry 
over  a  quick  fire  for  four  minutes,  turning  them  once.  Take  out 
the  chops,  and  put  m  the  vegetables,  and  fi-y  them  ten  minutes, 

s2 
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moying  them  that  they  may  be  browned  all  oyer.  Dredge  the 
chops  with  a  dessertspoonful  of  dried  flour ;  season  with  a  tea- 
spoonful  of  salt,  a  teaspoonful  of  black  pepper,  and  half  a  grain 
of  cayenne.  Put  the  chops  and  the  vegetables  into  a  stewpan, 
with  half  a  pint  of  gravy,  a  teaspoonful  of  soy,  a  tablespoonful  of 
mushroom-ketchup,  and  a  teaspoonful  of  vinegar ;  simmer  as 
gently  as  possible  for  an  hour  and  three-quaiters.    Serve  very  hot. 

771.  STEWED  BKEAST  OF  MUTTON,  WITH  VEGETABLES. 

Cut  into  dice,  a  quarter  of  an  inch  square,  two  carrots,  one 
turnip,  three  potatoes,  two  leeks,  one  parsnip.  Cut  the  mutton 
into  pieces  three  inches  long  and  two  broad ;  fry  it  till  brown ; 
then,  in  the  £it  that  comes  from  it,  fry  the  vegetables.  Put  all 
into  a  stewpan,  with  a  teaspoonful  of  sugar,  a  teaspoonful  of  salt, 
the  same  of  black  pepper,  and  three-quarters  of  a  pint  of  water ; 
let  it  come  quickly  to  the  boil ;  skim  very  carefolly ;  add  half  a 
pint  more  water ;  skim,  and  then  let  it  simmer  gently  for  two 
hours.  Skim  off  all  the  fat ;  throw  in  half  a  wineglassful  of 
vinegar ;  simmer  ten  minutes  more,  and  serve  very  hot,  the  meat 
in  the  centre  and  the  vegetables  round. 

772.  TOAD   IN  A  HOLE. 

Beat  two  ^gs,  stir  in  four  tablespoonfuls  of  dried  £our,  add  half 
a  saltspooniul  of  salt  and  a  pint  and  a  quarter  of  milk ;  beat  the 
batter  for  twenty  minutes.  Grease  a  pie-dish,  and  pour  it  in ;  bury 
in  the  batter  a  piece  of  beef  or  mutton  (about  a  pound  and  a  half) ; 
bake  in  a  moderate  oven  for  an  hour  and  three-quarters. 

773.  MUTTON  PUDDING. 

Cut  up  into  three-inch  pieces  either  slices  from  the  leg,  or 
chops  from  the  neck ;  take  off  nearly  all  the  fat ;  season  a  pound 
and  a  quarter  of  mutton  with  a  teaspoonful  of  salt,  pUed,  and  two 
ssltspoonfuls  of  pepper.  Make  a  crust  with  three-quarters  of  a 
pound  of  flour,  half  a  pound  of  dripping,  or  six  ounces  of  suet. 
Line  a  basin  with  the  crust  a  quarter  of  an  inch  thick,  put  in  the 
meat  and  a  teacupful  of  cold  water,  cover  closely  with  a  lid  of 
paste,  tie  over  a  cloth,  put  it  into  boiling  water,  and  boil  fast  for 
four  hours ;  loosen  round  the  edge  with  a  knife,  and  turn  out 
carefully.     Serve  very  hot 
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774.  MUTTON  PIE. 

Cut  up  and  season  the  mutton  as  directed  in  the  preceding 
receipt,  and  make  a  crust  with  dripping  as  directed ;  roll  it  out 
six  times,  and  let  it  stand  in  a  cold  place  before  making  the  pie ; 
bake  it  in  a  moderate  oven  for  two  hours. 

775.  IRISH  STEW. 

About  two  pounds  of  the  best  end  of  a  neck  of  mutton  cut  into 
neat  chops ;  season  with  three  saltspooniula  of  black  pepper  and 
the  same  of  salt ;  slice  thin  three  onions,  put  tfaem  into  a  stew- 
pan  ;  place  the  mutton  closely  over ;  pour  in  just  sufficient  cold 
water  to  reach,  but  not  quite  cover  the  mutton ;  let  it  boil  up ; 
skim,  and  simmer  very  gently  fi>r  an  hour  and  a  quarter.  Peel 
two*  pounds  of  mealy  potatoes,  all  the  same  size ;  wash  them,  and 
place  them  on  the  mutton ;  simmer  half  an  hour  longer,  and 
serve  on  a  very  hot  dish. 

776.  BASED  ISISH  STEW. 

Have  about  two  pounds  of  mutton,  neck  or  loin ;  peel  and  slice 
four  onions ;  peel  three  pounds  of  potatoes,  and  cut  them  in 
halves ;  season  the  whole  with  two  teaspooniuls  of  salt  and  three 
saltflpoonfuls  of  black  pepper ;  lay  them  in  a  deep  dish  or  pan  in 
layers ;  add  about  three-quarters  of  a  pint  of  water ;  cover  with 
another  dish,  and  bake  in  a  moderate  oven  for  an  hour  and  three- 
quarters  or  two  hours. 

NoTB. — ^Beef  steak,  ox  kidneyg,  or  sheep's  hearts  may  be  used  &r  Irish 
stew,  either  boiled  or  baked. 

77-7.  BARLET  BROTH  AND  SHEEP's  HEAD,  WITH 

MASHED  POTATOES. 

Well  wash  a  sheep's  head ;  put  it  into  a  stewpan,  with  two 
onions,  one  turnip,  one  carrot,  one  leek,  all  thinly  sliced,  two 
ounces  of  Scotch  barley,  a  dessertspoonful  of  salt,  a  saltspooniul 
of  sugar,  a  saltspoonful  of  pepper,  two  sprigs  of  parsley,  one  of 
thyme,  one  of  majoram,  tied  together ;  pour  over  two  .quarts  of 
water ;  stir  the  barley  from  the  bottom  frequently,  and  skim  with 
care ;  simmer  two  hours  and  a  half.  Take  out  the  head ;  skin 
the  tongue ;  mash  eight  or  nine  potatoes  with  a  wooden  spoon ; 
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add  two  ounces  of  dripping  and  a  teacupful  of  boiling  milk ; 
place  the  potatoes  on  a  flat  dish  ;  put  the  head  on  the  potatoes ; 
sprinkle  over  a  saltspoonful  of  salt,  half  the  quantity  of  pepper, 
and  a  tablespoonful  of  fine  crumbs  of  bread.  Put  about  an  ounce 
of  dripping  in  small  pieces  on  the  head  to  baste  it ;  put  it  into  a 
quick  oven,  and  bake  half  an  hour.  Serve  in  the  same  dish  it  is 
baked  on.  The  potatoes  and  the  head  shoidd  both  be  a  nice  brown 
colour.  Take  out  the  herbs,  skim  off  all  the  iat,  and  serve  the 
barle7  broth  in  a  tureen. 

778.   TO  CLAEIFT  DRIPPING. 

Put  the  dripping  into  a  saucepan  of  cold  water,  and  let  it  stand 

by  the  side  of  the  fire  till  dissolved ;  then  boil  up  for  a  quarter 

of  an  hour,  and  pour  it  into  an  earthen  pan ;  when  cold,  break  it 

into  pieces,  squeeze  out  all  the  water,  and  put  the  dripping  into  a 

bright  saucepan ;  boil  and  skim  for  ten  minutes ;  strain  into  a 

pan. 

NoTB. — Dripping  thus  darifled  is  fit  for  almost  anj  use ;  for  trjing  fish 
and  making /am%  pastry,  it  will  be  fouiul  as  good  as  butter  or  lard. 

779.  FILLET  OP  VEAL,  STUFFED  AND  BOASTED. 

Make  a  stufiing  as  follows : — Chop  fine  a  quarter  of  a  pound  of 
beef-suet  and  three  sprigs  of  parsley ;  rub  through  a  wire  sieve 
an  ounce  and  a  half  of  crumb  of  bread ;  beat  one  ^g  with  a  table- 
spoonfiil  of  milk  or  water ;  mix  these  together ;  add  a  saltspoonfiil 
of  mixed  sweet  herbs,  in  fine  powder,  half  a  saltspoonful  of  salt, 
half  a  saltspoonful  of  pepper,  the  tenth  part  of  a  nutm^,  the  grated 
peel  of  half  a  lemon ;  place  the  stuffing  under  the  fiap  ;  secure  it 
by  two  or  three  skewers ;  spread  a  sheet  of  white  paper  thickly 
with  good  dripping,  tie  it  over  the  veal,  and  hang  it  before  a  good 
fire,  for  the  first  qiuirter  of  an  hour  near,  then  withdraw  it  to 
double  the  distance  you  would  roast  either  beef  or  mutton ;  baste 
constantly  and  let  it  roast  very  slowly,  allowing  twenty-eight 
minutes  to  the  pound  (and  in  frosty  weather  half  an  hour).  Half 
an  hour  before  serving,  take  off  the  paper,  dredge  the  veal  dighUy 
with  baked  flour ;  put  it  nearer  the  fire,  and  baste  it  welL  Knead 
a  tablespoonful  of  baked  flour  with  an  ounce  of  butter  and  a  salt- 
spoonfiil of  salt ;  stir  into  it  half  a  pint  of  boiling  water ;  boil  ten 
minutes ;  pour  off  the  dripping  ;  add  the  gravy  that  has  dripped 
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fix>in  the  veal  to  the  melted  butter.  Place  the  veal  on  a  hot  dish ; 
pull  out  the  skewers  ;  pour  the  gravy  over,  and  serve,  with  a  cut 
lemon  on  a  plate. 

780.  SHOULDER  OP  VEAL,  STUFFED  AND  BOASTED. 

Stuff,  roast,  and  serve  a  shoulder  precisely  as  a  fillet  of  veal  in 
the  preceding  receipt. 

781.    BOILED  BACON. 

The  ribs  and  the  gammon  are  the  best  parts  for  boiling.  Have 
a  compact  square  piece,  about  four  pounds.  Wash  it  and  scrape 
the  under  part  quite  clean;  put  it  into  plenty- of  cold  water; 
boil  up  slowly,  skim,  and  draw  the  saucepan  aside;  let  it  simmer 
as  gently  as  possible  for  two  hours.  Pull  off  the  skin,  and  sprinkle 
the  top  over  with  light  brown  crumbs  of  bread,  that  have  been 
dried  in  the  oven  and  pounded  to  fine  dust.  Garnish  with 
greens,  broad  beans,  or  cauliflower  in  sprigs. 

782.   HASHED  OB  MINCED  VEAL. 
(Second  dressing.) 

Chop  quite  fine  one  onion ;  cut  some  thin  slices  of  cold  veal, 
about  one  poimd;  season  with  a  small  teaspooniul  of  salt,  a 
saltspoonful  of  pepper,  a  teaspoonful  of  vinegar.  Dredge  over 
a  tablespoonful  of  dried  fiour.  Put  it  into  a  stewpan  with  half  a 
pint  of  water,  or  gravy  if  you  have  it.  Shake  the  pan  firequently, 
and  simmer  for  three-quarters  of  an  hour.  If  to  be  mince,  chop 
the  veal  into  pieces  the  size  of  a  split  pea  ;  serve  with  fresh- 
toasted  bread,  cut  into  three-cornered  sippets,  placed  round  the 
dish  at  ei^ual  distances. 

783.   WHITE  MINCED  VEAL. 
(Second  dressing.) 
Follow  the  preceding  receipt,  leaving  out  the  vinegar,  and 
using  half  a  pint  of  new  milk.     Serve  without  sippets,  and  cut 
lemons  on  a  plate. 

784.   PLAtN  VEAL  CUBBY. 
(Second  dressing.) 

Cut  some  cold  roast  veal  into  pieces  a  quarter  of  an  inch  thick, 
one  inch  broad,  and  two  inches  long  (about  1  lb.) ;  season  with 
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two  dessertapoonfuls  of  curiy  powder,  a  teaspoonful  of  salt,  a  table- 
spoonful  of  baked  flour^  and  a  teaspoonful  of  yin^ar.  Slice 
three  onions,  and  fry  them  to  a  pale  brown  colour  in  veal 
dripping ;  drain  off  the  fat,  and  put  them  into  a  stewpan  with 
the  yeal ;  stir  in  half  a  pint  of  gravy  or  water,  or  half  a  pint  of 
new  milk.  Simmer  very  gently,  and  stir  constantly  for  an  hour 
and  a  quarter.  Boil  half  a  pound  of  rice  in  a  quart  of  water  for 
twenty-five  minutes ;  drain  on  a  sieve,  and  dry  before  the  fire, 
or  in  the  oven,  for  five  minutes.  Place  the  rice  round  a  dish  in 
the  form  of  a  wall,  and  serve  the  cuny  in  the  centre.  Chutney 
or  mixed  pickles  should  be  served  with  curry. 

785.   KNUCKLE  OF  VEAL,   BOILED. 

Put  a  knuckle  of  veal,  about  five  pounds  weight,  into  a  stew- 
pan  ;  cover  it  with  water,  and  simmer  gently^  Aimming  firequently, 
for  two  hours  and  a  half  after  it  boils.  Serve,  either  plain  or 
with  parsley  and  butter.     Reserve  the  liquor  for  soup. 

786.   KNUCKLE  OP  VEAL,  STEWED  WITH  KICB. 

Put  the  veal  into  a  stewpan,  with  two  chopped  onions,  three 
saltspoonfiils  of  salt,  one  of  pepper,  a  teaspoonful  of  sugar,  and  a 
quart  of  water ;  boil  up,  and  skim  carefully ;  simmer  very  gently 
for  an  hour  and  a  half,  skimming  frequently.  Wash  half  a  pound 
of  rice,  put  it  with  the  veal,  and  continue  to  simmo:  for  another 
hour.    Serve  very  hot ;  garnish  with  sliced  lemon. 

787.   STEWED  KNUCKLE  OP  VEAL,  WITH  PEAS  OR  BEANS. 

Fry  two  onions  to  a  light  brown  colour  in  fresh  dripping ;  put 
them  into  a  stewpan,  with  a  tablespoonful  of  vinegar,  a  teaspoon- 
ful of  sugar,  a  saltspoonful  of  pepper,  three  saltspoonfuls  of  salt; 
dredge  in  a  tablespoonful  of  flour,  and  add,  by  degrees,  a  pint  and 
a  half  of  water.  Let  the  knuckle  of  veal  be  divided  into  six  parts ; 
put  it  into  the  pan,  and  simmer  very  gently,  skimming  frequently, 
for  two  hours  and  a  half;  add  a  quart  of  fresh-shelled  green  peas, 
or  one  pound  of  French  beans,  whole,  a  dessertspoonful  of  loaf 
sugar,  and  continue  to  simmer  for  three-quarters  of  an  hour 
longer.  Place  the  veal  neatly  on  a  dish,  and  pour  the  peas  or 
beans  over  it.    Serve  hot 
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788.   CALF'S  HEAD  STEWED,  WITH  OYSTEB-SAUCE. 

Soak  half  of  a  small  calf  *8  head  (without  the  skin)  for  one 
hour  in  cold  water,  with  a  teacupful  of  Yinegar  in  it.  Well  waah 
it  in  two  or  three  waters ;  put  it  into  a  ste^vpan,  with  two  onions, 
a  bay  leaf,  a  laurel  leaf,  a  sprig  of  thyme,  a  sprig  of  marjoram, 
two  sage  leaYes,  four  sprigs  of  parsley,  two  cloves,  four  allspice, 
six  black  peppercorns,  half  of  a  carrot,  and  a  pint  and  a  half  of 
cold  water.  Boil  up  quickly ;  skim ;  then  simmer  gently  for  an 
hour  and  a  half,  skimming  constantly.  Take  out  the  head,  strain 
the  liquor ;  add  to  it  three  tablespoonfuls  of  baked  flour  and 
the  strained  liquor  of  three  dozen  of  oysters ;  boil  up ;  put  the 
head  in  again,  and  continue  to  simmer  for  three-quarters  of  an 
hour  longer ;  add  three  dozen  of  oysters,  simmer  seven  minutes, 
and  serve. 

789.   calf's  head,  BOILED. 

Prepare  the  head  as  directed  in  the  foregoing  receipt,  and 

simmer  in  three  quarts  of  water  for  one  hour  and  a  halfl     Serve, 

with  parsley  and  butter  poured  over,  and  the  tongue  and  brains 

in  a  separate  dish.    Mince  the  brains ;  season  with  a  quarter  of 

a  saltspoonful  of  pepper,  half  a  saltspoonful  of  salt,  a  teaspoonful 

of  baked  flour,  and  half  an  ounce  of  butter ;  stir  over  the  fire  for 

seven  minutes.     Skin  the  tongue,  place  it  on  a  dish,  and  the 

bndns  round  it. 

KoTB. — ^Reserre  the  liquor  for  soup. 

790.   PARSLEY  AND  BUTTER. 

Dip  three  or  four  sprigs  of  parsley  into  boiling  salt  and  water 
for  one  minute;  chop  the  leaves  quite  fine  ;  knead  two  ounces  of 
butter  with  a  tablespoonful  of  dried  flour,  and  stir  into  half  a 
pint  of  boiling  water.  Simmer  for  ten  minutes ;  stir  in  the 
parsley,  and  serve  at  once. 

791.  VEAL  COLLOPS,  WITH  BACON. 

Have  some  slices  of  veal  cut  firom  either  the  shoulder  or  the 
fillet ;  divide  them  into  pieces  three  inches  long  and  two  broad ; 
beat  them  with  a  chopper ;  dredge  each  side  with  baked  flour. 
Cut  up  about  half  a  pound  of  bacon,  take  off  the  skin  and  the 
edge  of  the  lean  (the  rashers  should  be  a  quarter  of  an  inch 
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thick).  Fry  the  bacon,  place  it  on  a  dish  before  the  fire.  Fry 
the  veal  in  the  bacon  fat  over  a  slow  fire :  it  should  take  twenty 
minutes.  When  nicely  browned  on  both  Rides,  place  it  on  the 
dish  with  the  bacon  round.  Pour  off  the  fat,  dredge  a  dessert- 
spooniul  of  baked  flour  into  the  frying-pan,  put  in  half  an  ounce 
of  butter,  shake  the  pan,  and  add  a  gill  of  water ;  boil  up  for  a 
few  minutes,  add  half  a  saltspoonful  of  salt,  and  serve  in  the  dish 
with  the  Teal  and  bacon. 


792.   VEGETABLE  SOUP. 

Put  into  the  liquor  in  which  a  knuckle  of  veal,  or  any  other 
fresh  meat,  has  been  boiled,  one  carrot,  one  turnip,  two  onions, 
one  lettuce,  all  cut  into  small  pieces;  add  a  dessertspoonful  of 
salt,  the  same  of  sugar,  a  saltspoonful  of  pepper,  and  a  quarter  of 
a  grain  of  cayenne.  Boil  for  one  hour ;  then  put  in  a  pint,  or 
more,  of  peas,  and  continue  to  boil  till  they  are  tender,  which 
will  be,  according  to  the  age,  from  twenty  minutes  to  three- 
quarters  of  an  hour. 

Note. — ^A  nice  soup  may  always  be  made  from  any  firesh  bones,  using 
yegetables  as  directed  aboTe  in  the  summer,  and  in  the  winter  split-peas,  as 
directed  in  the  first  receipt  for  sonp  in  Plain  Cookery. 

793.   LEG   OP  PORK,  STUFFED  AND   ROASTED. 

Chop  fine  three  onions,  rub  to  powder  six  sage  leaves,  add  half 
a  saltspoonful  of  pepper  and  a  saltspoonful  of  salt;  mix  well 
together.  Have  a  leg  of  pork,  about  five  pounds*  weight.  Loosen 
the  flap  from  the  meat  with  a  sharp  knife ;  make  a  division  lai*ge 
enough  to  contain  the  stuffing ;  put  it  in ;  fasten  down  the  flap 
with  two  small  skewers.  Rub  the  skin  of  the  pork  with  dripping; 
hang  it  before  a  good  fire,  at  a  distance ;  let  it  roast  very  slowly, 
and  baste  it  constantly,  for  two  hours  and  a  half.  Take  out  the 
skewers ;  put  the  pork  on  a  very  hot  dish,  skin  upwards.  Pour 
off  the  dripping ;  add  a  teacupful  of  boiling  water  and  half  a  salt- 
spoonful of  salt  to  the  gravy  that  has  dripped  firom  the  meat ; 
pour  it  into  the  dish,  not  over  the  pork,  and  serve. 

NoTB. — ^The  skin  of  the  pork  must  be  scored  with  a  sharp  knife^  eaeh 
line  half  an  inch  apart. 


FOBK  PILOT.      BOLLEB  POBK.      POBK  CHOPS.  267 

794.   POEK  PILOT. 

Slice  two  onions  and  two  apples ;  put  them  into  a  stewpan, 
with  a  winc^lassful  of  yinegar,  a  teaspoonful  of  sugar,  a  salt- 
spoonful  of  salt,  a  tablespooniul  of  curry-powder,  half  a  grain  of 
cayenne,  and  a  teacupful  of  water;  stir  over  the  fire  for  ten 
minutes;  stir  in  by  degrees  a  dessertupoonM  of  dried  flour. 
Cut  about  three-quarters  of  a  pound  of  cold  roast  pork  into 
pieces,  an  inch  and  a  half  broad  and  three  inches  long.  Put 
them  into  the  sauce ;  stir  that  each  piece  may  be  covered,  and 
let  it  simmer  gently  for  three-quarters  of  an  hour.  Boil  half  a 
pound  of  rice,  in  a  quart  of  water,  for  twenty -five  minutes ;  drain 
on  a  sieve,  and  dry  before  the  fire,  or  in  the  oven,  for  five  minutes. 
Chop  quite  small  a  teacupful  of  mixed  pickles  or  red  cabbage. 
Put  the  pork  upon  a  dish,  strew  over  the  pickles,  place  the  rice 
round  as  a  wall,  and  serve  at  once. 

795.  KOLLED  POEK,  OE  A  PIG  WITHOUT  A  HEAD. 

Take  a  thin  piece  of  the  streaky  part,  about  ten  inches  long 
and  six  wide ;  salt  it,  and  let  it  remain  for  twenty-four  hours. 
Chop  small  three  onions  and  two  apples ;  mix  with  them  a  small 
teaspoonful  of  dried  sage,  in  fine  powder,  a  saltspoonixd  of  pepper, 
and  a  small  teaspoonful  of  sugar.  Dip  the  pork  into  cold  water ; 
wipe  it  dry ;  lay  it  on  a  board,  skin  downwards ;  cut  out  all  the 
bones,  and  remove  the  loose  underneath  fat.  Spread  the  stufiing 
equally  over ;  roll  the  pork  as  tightly  as  possible ;  sew  it  up  with 
fine  white  twine.  Rub  the  skin  well  with  dripping.  Hang  the 
pork  before  a  good  fire,  at  a  distance ;  baste  constantly,  and  let  it 
roast  slowly  for  two  hours  and  a  half.  Place  the  pork  upon  a 
hot  dish ;  cut  the  twine  in  the  middle,  pull  it  out  from  each  end ; 
pour  off  the  dripping ;  add  half  a  teacupful  of  boiling  water  to  the 
gravy  dripped  from  the  meat ;  pour  it  into  the  dish,  and  serve 
immediately. 

796.   POEK  CHOPS. 

The  chops  should  be  rather  less  than  half  an  inch  thick.  Broil 
them  over  a  clear  fire,  at  a  distance,  that  they  may  be  done 
through.  They  will  require  twenty-five  minutes,  and  firequent 
turning.  Sprinkle  them  slightly  with  pepper  and  salt,  and,  if  it 
be  liked,  either  finely-powdered  sage  or  tarragon.    Serve  very  hot. 
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797;  FOBK  SAUSAGES. 

Either  broil  oyer  a  dear  slow  fire  for  eighteen  minnteB,  oon*- 
Btanily  rolling  Ihem,  to  brown  them  all  over  and  to  prevent  burst- 
ing, or  fiy  them  in  a  little  fkt  for  twenty  minutes,  moving  them 
the  whole  time.  Care  must  be  taken  not  to  prick  them,  or  they 
will  be  dry  and  tasteless.  Serve  very  hot  in  either  of  the  follow- 
ing ways:— on  fresh  toasted  bread,  or  placed  in  an  upright 
position  round  nicely  mashed  potatoes,  or  placed  round  a  dish 
with  apple  sauce  in  the  centre. 

798.  BOILED  PICKLED  FORK. 

The  hand  and  spring  will  require  ibur  days  to  salt ;  a  1^  of 
six  pounds,  five  days ;  the  streaky  parts,  about  two  days,  unless  it 
is  liked  much  flavoured ;  in  that  case,  let  it  remain  twenty-four  or 
thirty  homn  longer ;  put  it  into  plenty  of  cold  water,  skin  upper- 
most ;  let  it  come  slowly  to  the  boil ;  skim,  then  simmer  gently 
till  done.  A  hand  weighing  about  five  pounds  will  require  two 
hours  and  a  half;  a  1^  of  the  same  weight,  two  hours  and  a 
quarter ;  and  streaky,  two  hours;  all  small  pieces,  half  an  hour  to 
the  pound ;  in  each  case,  after  the  water  is  at  boiling  heat,  the 
time  is  to  be  reckoned.  Serve  with  greens  or  parsnips  and  peas 
pudding. 

Nan. — ^Beeerye  the  liquor  in  an  earthen  pan  for  aomp.'^See 


799.   PEAS  PUDDING. 

Soak  a  pint  of  split  peas  in  cold  water  for  three  hours ;  wash 
them,  and  take  out  any  that  are  black ;  put  them  into  a  cloth 
with  one  raw  potato  (peeled) ;  tie  them  up  loosely ;  put  them 
in  plenty  of  cold  water,  and  boil  for  four  hours ;  then  beat  them 
widi  a  wooden  spoon  till  quite  in  a  smooth  paste ;  add  an  ounce 
of  butter,  two  saltspooniuls  of  salt,  and  one  of  white  pepper ; 
when  well  mixed,  tie  the  pudding  up  tightly,  and  boil  half  an 
hour  more.  Serve  either  in  the  round  form,  or  in  a  vegetable- 
dish,  smoothed  over  the  top  with  a  knife. 

800.   pig's  FEET. 

The  feet  should  be  in  salt  six  days.  Split  them  down  the 
oentre,  and  boil  in  plenty  of  water  as  slowly  as  possible ;  if  smaU^ 
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ftr  two  hours ;  if  large,  three.     Serve  either  with  peas  pudding 
or  on  turnip  tops.    Reserve  the  liquor  for  soup. 

801.   TUBNIP  TOPS. 

Trim  off  the  rough  leaves  and  stems;  wash  in  several  waters; 
put  them  into  a  saucepan,  with  plen^  of  boiling  water,  with  a 
tablespoonftil  of  salt ;  boil  rapidly,  uncovered,  for  twenty  minutes ; 
drain  and  press  out  all  the  water.  If  to  be  served  with  pig's  feet, 
place  them  on  a  flat  dish,  the  feet  in  the  centre ;  if  alone,  serve 
in  a  v^table-dish. 

802.   pig's  head. 

The  head  requires  eight  or  nine  days'  pickling.  Put  it  into 
cold  water  and  simmer  gently  for  two  hours  after  boiling  up ;  skim 
occasionally.  Serve  either  with  peas  pudding  or  greens.  Re- 
serve the  liquor  for  soup. 

803.   POTATO  SOUP. 

Put  the  liquor  that  the  pork  was  boiled  in  into  a  saucepan, 
with  three  onions,  one  carrot,  and  two  pounds  of  potatoes ;  boil 
for  one  hour,  then  rub  the  soup  through  a  sieve ;  put  it  again 
into  the  saucepan.  Mix  three  tablespoonfuls  of  baked  flour  with 
half  a  pint  of  cold  water,  and  stir  it  into  the  soup  till  it  unites 
with  the  potatoes.  Boil  ten  minutes  longer.  Cut  some  pieces  of 
bread  into  neat  square  pieces,  fiy  in  &t  till  of  a  pale  brown 
colour ;  put  them  into  the  tureen,  pour  the  soup  over,  and  serve 
immediately. 

NoTB. — If  the  soup  be  too  salt,  add  a  pint  of  milk  just  befine  serving. 

804.   SUCKING  PIG. 

Rub  the  skin  with  a  cloth,  and  dredge  it  with  dry  flour ; 
remove  the  fat  about  the  kidneys.  Make  either  of  the  following 
stuffings ;  fill  the  body,  sew  it  up,  place  the  pig  on  a  tin  baking- 
diah,  put  the  &t  on  the  back,  and  bake  in  a  wdl-heated  oven  for 
two  hours.  Baste  firequently  by  rubbing  it  over  with  butter  tied 
(a  quarter  of  a  pound)  in  a  piece  of  muslin.  Soak  three  or  four 
onions  in  salt  and  water  for  two  hours ;  chop  them  very  small ;  rub 
to  powder  six  sage  leaves ;  mix  with  these  three  ounces  of  dried 
bread  crumbs ;  season  with  half  a  saltspoonful  of  salt  and  the 
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flame  of  pepper ;  add  one  ounce  of  disflolyed  butter.  With  this 
stuffing,  apple  sauce  must  be  served  {see  receipt).  No.  2  stuffing : — 
Soak  three  ounces  of  dried  bread  crumbs  in  a  quarter  of  a  pint  of 
milk  for  half  an  hour ;  mix  with  it  four  sage  leaves,  in  powder ; 
half  a  saltspoonful  of  salt,  the  same  of  pepper,  a  grate  of  nutmeg, 
the  grated  rind  of  half  a  lemon,  and  the  strained  juice,  a  saltspoon- 
ful of  siited  loaf  sugar,  and  one  ounce  of  oiled  butter.  With  this 
stuffing,  prune  sauce  should  be  served,  made  thus : — ^Boil  one 
pound  of  prunes  in  half  a  pint  of  water  till  quite  soft ;  add  a  table- 
spoonful  of  moist  sugar  and  a  tablespoonful  of  either  rum  or 
brandy.  Rub  through  a  sieve,  and  serve  in  a  tureen.  Place  the 
pig  on  a  large  hot  dish,  split  it  down  the  back,  take  off  the  head, 
divide  the  loins.  Pour  some  gravy  («ee  receipt)  into  the  dish  (not 
over  the  pig)y  and  serve. 

805.    BOILED   TRIPE   AND   ONIONS. 

The  tripe  must  be  quite  fresh  and  well  washed.  Gut  it  into 
pieces  three  inches  long  and  two  broad.  Place  it  in  a  stewpan, 
with  six  or  eight  moderate-sized  onions,  a  teaspoonfiil  of  salt  (for 
two  poxmds),  a  pint  of  milk  and  half  a  pint  of  water ;  simmer 
gently  for  two  hours  and  a  half.  Serve  very  hot)  in  a  deep  dish 
or  tureen,  tripe  and  onions  together. 

806.   COW  HEEIi,  WITH   PARSLEY-SAUCE. 

Split  the  cow  heel,  wash  it,  and  place  it  in  a  stewpan  with  just 
enough  water  to  cover  it ;  simmer  gently  for  three  hours ;  chop 
enough  parsley  to  fill  a  tablespoon ;  put  it  into  the  stewpan.  Mix 
two  tablespoonfuls  of  baked  fiour,  a  teaspoonful  of  salt,  a  saltspoon- 
ful of  pepper,  and  a  teacupM  of  cold  water ;  pour  it  in,  and  stir 
till  it  thickens.     Boil  for  ten  minutes  longer,  then  serve. 

807.    LIVER  AND  BACON. 

Cut  half  a  pound  of  ribs  of  bacon  into  thin  rashers,  and  one 
pound  of  calf's  or  sheep's  liver  into  slices  the  third  of  an  inch 
thick.  Put  the  bacon  (having  removed  the  bones  and  skin)  into 
a  fryingpan,  and  fry  both  sides  brown ;  place  it  round  a  dish 
before  the  fire.  Dredge  flour  on  both  sides  of  the  liver,  fiy  it. 
slowly  till  brown  (twenty  minutes).  Place  it  neatly  on  the  dish. 
Pour  away  the  fat,  dredge  about  a  d(»ssertspoonfid  of  dry  flour 
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into  tlie  fiyingpan,  pour  in  a  gill  of  boiling  water,  add  a  dash  of 
pepper  and  half  a  saltspoonful  of  salt ;  shake  the  pan  till  the 
gravy  thickens  and  browns ;  pour  it  over  the  liver  and  serve  at 
once. 

808.   EGGS  AND  BACON. 

Have  some  thin  rashers  of  bacon,  the  part  preferred;  take  off 
the  bones  and  skin ;  put  them  into  a  frjingpan  and  fiy  both  sides 
brown.  Break  as  many  ^gs  as  you  have  rashers,  each  in  a  sepa- 
rate cup,  and  fry  one  at  a  time.  Pour  the  egg  carefully  into  the 
fict,  tilt  the  pan,  and  with  a  slice  constantly  throw  the  boiling 
&t  over  the  egg ;  three  minutes  will  suffice  for  each  egg.  Place 
an  egg  on  each  rasher  of  bacon,  and  serve  very  hot. 

809.   STBWED  KABBIT,   STUFFED. 

Carefully  wash  the  rabbit,  and  truss  it  as  for  roasting.  Boil 
the  liver  in  a  pint  of  water  for  ten  minutes ;  chop  it  quite  fine ; 
chop  three  ounces  of  beef-suet ;  take  one  ounce  of  fine  crumbs  of 
bread ;  mix  the  liver,  suet,  and  crumbs ;  add  half  a  saltspoonful 
of  salt,  a  quarter  of  a  saltspoonfiil  of  pepper,  a  teaspoonful  of  finely- 
chopped  parsley,  a  saltspoonful  of  mixed  sweet  herbs ;  mix  them 
together  with  a  teacupful  of  milk.  Put  it  into  the  body  of  the 
rabbit,  and  sew  it  up.  Place  the  rabbit  on  a  dish,  put  three  thin 
slices  of  bacon  on  the  back,  and  put  it  into  a  quick  oven  for  a 
quarter  of  an  hour.  Peel  and  slice  one  carrot,  two  onions,  one 
leek,  and  two  ounces  of  bacon ;  put  them  into  a  stewpan,  and  fiy 
till  browned ;  stir  in  a  tablespoonful  of  fiour,  a  saltspoonful  of 
salt,  same  of  pepper  and  mustard ;  add  a  dessertspoonful  of  vine- 
gar, and  the  water  the  liver  was  boiled  in ;  stir  till  well  mixed. 
Then  lay  in  the  rabbit  and  bacon,  and  simmer  gently  for  an  hour 
and  a  half.  Baste  the  rabbit  frequently  with  ^e  gravy.  Place 
the  rabbit  on  a  hot  dish ;  cut  the  bacon  into  strips ;  rub  the 
gravy  and  vegetables  through  a  fine  wire  sieve  (skim  off  the  fat); 
pour  it  over  the  rabbit,  and  serve  at  once  with  the  strips  of  bacon 
in  the  gravy. 

810.   BABBIT  SMOTHERED  WITH  ONIONS. 

Well  wash  the  rabbit,  and  truss  it  neatly.  Place  it  in  a  stew** 
pan,  back  upwards.  Put  on  each  side  three  moderate-sized 
onions ;  pour  over  a  pint  of  milk  and  half  a  pint  of  water,  and 
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let  it  simmer  gently  for  an  hour  and  a  half.  Take  out  the  oniooa  ; 
chop  them  fine ;  add  a  teaspoonfiil  of  salt,  a  aaltspooniiil  of  pepper, 
two  tablespoonfula  of  dried  flour,  and  an  ounce  of  butter.  Take 
out  the  rabbit,  stir  in  the  onionii,  boil  for  five  minutes.  Put  in 
the  rabbit  again,  simmer  for  five  minutes,  and  serve,  placing  the 
rabbit  on  the  dish  and  onions  over  it. 

811.   BOAST  GOOSE. 

Peel  and  slice  two  laige  onions ;  put  them  into  a  basin,  with  a 
teaspoonful  of  salt,  and  pour  over  boiling  water,  and  let  them 
remain  two  hours;  then  wash  them  in  cold  water,  and  chop^ne. 
Mix  with  them  a  saltspoonful  of  sage,  finely  powdered  or  chopped, 
a  saltspoonM  of  salt,  a  saltspoonful  of  black  pepper.  Put  this 
stuffing  into  the  body  of  the  goose,  hang  it  before  a  good  fire,  and 
roast  for  one  hour  and  three-quarters  (two  hours,  if  very  large\ 
basting  constantly.  -  Make  a  gravy  as  follows : — Fry,  in  a  little 
good  dripping,  one  onion,  sliced,  and  half  a  pound  of  gravy  beef, 
till  brown ;  while  fiying,  dust  over  the  onion  a  teaspoonful  of 
brown  sugar.  Put  the  beef  and  onion  into  rather  more  than  a 
pint  of  water  (and  if  you  have  any  bones,  add  them),  and  stew  for 
two  hours  uid  a  hal£  Pour  off  the  dripping,  and  mix  the  gravy 
that  has  dripped  firom  the  goose  with  the  rest,  adding  a  quarter  of 
a  saltspoonful  of  pepper,  half  a  saltspoonful  of  salt,  and  two  dewert- 
spoonfuls  of  baked  flour ;  stir  till  quite  smooth,  and  strain  through 
a  sieve.  Place  the  goose  on  a  very  hot  dish,  pour  a  little  gravy 
into  the  dish,  and  serve  the  rest  in  a  tureen.  Apple  sauce  must 
also  be  sent  to  table. 

812.   APPLE  SAUCE. 

Pare  and  cut  into  small  pieces  six  apples ;  put  them  into  a 
saucepan,  with  two  tablespoonfuls  of  moist  sugar  and  one  table- 
spoonful  of  cold  water.  Stand  it  by  the  side  of  the  fire  till  the 
sugar  dissolves ;  then  stir  over  a  brisk  fire  till  quite  in  pulp,  and 
serve. 

818.  CBANBESRT  TABT. 

Put  three  pints  of  cranberries  into  a  pan  of  cold  water,  and  let 
them  remain  twelve  hours.  Wash  them  till  the  salt  flavour  is 
quite  gone.  Put  them  into  a  pie-dish,  with  the  juice  of  a  lemon 
and  half  a  pound  of  moist  sugar.    Make  a  paste  with  three- 
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quarters  of  a  pound  of  dried  flour,  a  tablespoonful  of  sugar,  Half  a 
pound  of  clarified  beef  dripping,  and  sufficient  water  to  wet  it ; 
knead  it  till  quite  smooth ;  cut  off  a  piece ;  roU  it  out  a  quarter 
of  an  inch  thick ;  put  it  round  the  edge  of  the  dish ;  wet  it 
slightly.  Boll  out  the  remainder  to  the  size  of  the  dish ;  cover 
over ;  press  round  with  the  thumb ;  trim  round  the  edge  with  a 
sharp  knife ;  make  a  hole  in  the  centre,  and  bake  in  a  moderate 
oven  for  an  hour.     Serve  hot  or  cold. 

NoTB.— Fruit  tarU  should  never  be  omsmented;  and  emst  made  with 
dripping  requires  a  quarter  of  an  hour  (for  this  size)  longer  to  bake  than 
when  made  with  butter. 

814.   APPLE  TART. 

Pare  nine  or  twelve  apples,  according  to  size ;  cut  them  into 
quarters,  and  divide  each  quarter  into  two  pieces ;  take  out  the 
core.  Put  the  apples  into  a  pie-dinh,  with  half  a  pound  of  moist 
sugar,  the  grated  rind  of  half  a  lemon,  and  two  cloves.  Make  a 
puff  paste  as  follows : — Mix  three-quarters  of  a  pound  of  well- 
dried  flour  with  half  a  saltspoonful  of  carbonate  of  soda ;  make  it 
into  a  stiff  paste  with  cold  water ;  knead  it  fiat  on  a  slab  ;  put  in 
the  centre  half  a  pound  of  clarified  beef  dripping  (lard,  or  butter) ; 
turn  over  the  sides ;  roll  out  the  paste  four  or  five  times.  Put 
an  edge  of  paste  a  quarter  of  an  inch  thick  round  the  dish  ;  wet 
it  with  water ;  roll  out  the  remainder  to  the  size  of  the  dish ; 
cover  over ;  trim  round  the  edge  with  a  sharp  knife ;  make  a  hole 
in  the  centre,  and  bake  for  one  hour  in  a  moderatelj-heated  oven. 

815.   FBUIT  TABTS. 

Bub  three-quarters  of  a  pound  of  clarified  dripping  into  ten 
ounces  of  diy  flour ;  add  a  teaspoonful  of  sugar  and  sufiicient 
cold  water  to  make  it  into  rather  a  firm  paste ;  roll  it  out  three 
times.  Put  a  piece  of  paste  the  eighth  of  an  inch  thick  round 
the  rim  of  the  dish ;  put  into  the  dish  three  pints  of  fruit  and 
half  a  pound  of  moist  sugar ;  roll  out  the  paste  as  nearly  as 
possible  to  the  size  of  the  dish ;  wet  the  paste  edging;  put  on  the 
cover ;  press  it  slightlj  round  the  edge  with  the  thumb ;  trim 
with  a  sharp  knife ;  make  a  hole  in  the  centre,  and  bake  in  a 
moderate  oven  firom  an  hoiur  to  an  hour  and  a  quarter,  according 
to  the  fruit  used. 

Non. — ^This  receipt  will  serve  for  all  fruit  tarts  by  adding  to  euirants  or 
damsons  two  ounces  of  sugar  extra.    Kever  put  water  with  the  fruit 
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816.   BAKED  APPLE  DUMPUXGS. 

Pare  five  or  six  apples ;  scoop  out  the  core ;  fill  the  vacancy 
with  moist  sugar.  Make  a  paste  with  half  a  pound  of  fresh 
dripping  and  three-quarters  of  a  pound  of  flour ;  divide  it  into 
five  or  six  parts;  roll  out,  and  cover  each  apple  with  paste; 
press  it,  so  as  to  make  it  the  same  thickness  all  round ;  place 
them  in  a  tin  dish,  and  bake  in  a  moderate  oven  for  three-quarten 
of  an  hour. 

817.   BOILED  APPLE  DUMPLINGS. 

Make  the  dumplings  exactly  as  dii-ected  in  the  preceding  re- 
ceipt (using  suet,  if  preferred),  leaving  out  the  sugar.  Tie  each 
in  a  small  cloth,  and  boil  an  hour  and  a  quarter.  Turn  them  out 
carefully,  and  serve,  with  small  pats  of  butter  oq  a  plate. 

818.   PLUM  PUDDING,   PLAIN,  WITHOUT  EGGS. 

Six  ounces  of  flour;  four,  ounces  of  crumbs  of  bread;  six 
ounces  of  raisins,  stoned ;  four  ounces  of  currants,  washed  and 
rubbed  in  a  coai-se  cloth ;  half  a  pound  of  suet,  chopped ;  three 
tablespoonfuls  of  treacle ;  the  grated  rind  and  strained  juice  of  a 
lemon ;  and  half  a  gill  of  water.  Mix  these  ingredients  well 
together,  grease  a  basin,  put  in  the  pudding,  tie  a  cloth  over,  put 
it  into  boiling  water,  and  boil  &st  for  six  hours.  Turn  out  care-' 
fully,  and  serve  with  loaf  sugar  siiled  over. 

819.   APPLE   PUDDING. 

Peel  and  cut  the  apples  into  quarters.  Make  a  paste  with 
three-quarters  of  a  pound  of  flour,  and  either  six  ounces  of  suet 
or  half  a  poxmd  of  dripping.  Line  a  basin ;  put  in  half  of  the 
apples,  then  three  ounces  of  moist  sugar,  a  small  piece  of  lemon- 
peel,  chopped  fine,  and  two  cloves ;  put  in  the  remainder  of  the 
apples.  Roll  out  a  circular  piece  of  paste ;  wet  the  edge ;  cover 
over  the  pudding ;  tie  it  over  with  a  cloth,  and  put  it  into  boiling 
water ;  boil  for  three  hours  and  a  half.  Loosen  the  edge  of  the 
paste  with  a  knife ;  turn  out  the  pudding  carefully,  and  serve, 
with  a  slice  of  butter  on  a  plate. 

820.   BHUBABB  PUDDING. 

Strip  the  skin  off  the  rhubarb,  and  cut  it  into  half-inch  lengths. 
Make  a  paste  with  three-quarters  of  a  pound  of  flour  and  six 
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ounces  of  either  dripping  or  chopped  suet  Line  a  basin ;  put  in 
half  the  rhubarb,  then  a  quarter  of  a  pound  of  moist  sugar,  and 
the  rest  of  the  rhubarb ;  cover  it  closely  with  a  circular  piece  of 
paste ;  press  it  down  at  the  edge  to  make  it  adhere ;  tie  over  a 
cloth ;  pat  the  pudding  into  plenty  of  boiling  water,  and  boil  for 
two  hours  and  a  half.  Loosen  round  the  top  with  a  knife ;  turn 
out  carefully,  and  serve. 

821.  BLACK  CUBRANT  PUDDING. 

Make  the  paste  as  directed  in  the  preceding  receipt.  Use  six 
ounces  of  sugar  and  a  pint  and  a  half  of  currants,  nicely  picked. 

Nora. — ^Damsoiui  and  zed  eozrants  require  six  ounoes  of  ragar  to  a  pint 
and  a  half  of  fruit,  bnt  a  quarter  of  a  pound  will  be  sufficient  for  cheiries  or 
pluma. 

822.   JAM  ROLLED   PUDDING. 

Make  a  paste  with  six  ounces  of  finely-chopped  suet  and  three- 
quarters  of  a  pound  of  flour ;  roll  it  out  a  quarter  of  an  inch 
thick ;  spread  it  over  with  half  a  pound  of  any  kind  of  jam ; 
wet  the  edge  of  the  paste  all  round ;  roll  it  up  into  the  form  of  a 
bolster ;  press  the  edge  to  make  it  adhere  ;  tie  it  in  a  cloth ;  put 
it  into  a  pan  of  boiling  water,  without  bending  it,  and  boil  quickly 
for  an  hour  and  three  quarters.  Turn  out  carefully;  cut  the 
pudding  into  six  pieces,  and  serve,  the  cut  side  uppermost. 

NoTB.— Marmalade,  chopped  apples,  lemon  juice^  and  currants  may  be 
used  instead  of  jam  for  a  change. 

823.   SUET  PUDDING. 

Chop  quite  fine  six  oimces  of  suet ;  mix  it  with  half  a  pound 
of  flour,  and  two  ounces  of  breadcrumbs ;  add  half  a  saltspoonful 
of  salt  and  suflicient  cold  water  to  make  it  into  a  soft  dough. 
Dip  a  cloth  into  boiling  water,  dredge  it  with  flour,  put  in  the 
pudding,  tie  it  quite  tight,  put  it  into  plenty  of  boiling  water,  and 
boil  three  hours  and  a  half,  every  now  and  then  raising  it  firom 
the  bottom.     Turn  it  out  of  the  cloth  on  to  a  hot  dish,  and  serve. 

824.   TBEACLE  PUDDING. 

Make  a  paste  with  six  ounces  of  dripping  and  ten  ounces  of 
flour ;  roll  it  out  the  third  of  an  inch  thick ;  spread  over  it  half 
a  pound  of  treacle ;   wet  the  edge  aU  round  with  water ;  roll  up 
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the  padding  into  a  bolster  form.  Dip  a  cloth  into  boiling  water, 
dredge  it  with  flour,  fold  it  well  round  the  pudding,  tie  up  both 
ends ;  lay  it  in  boiling  water,  without  bending,  and  boU  quicklj 
for  an  hour  and  three  quarters.  Take  off  the  cloth  carefully,  cut 
the  pudding  into  six  pieces,  turn  the  cut  side  upwards,  and  serve 
quite  hot. 

825.   CURRANT  DUMPLINGS. 

A  pound  of  dry  flour,  half  a  pound  of  well-washed  currants, 
half  a  pound  of  beef-suet,  finely  chopped,  half  a  saltspoonful  of 
salt,  and  a  tablespoonful  of  nioist  sugar,  mixed  with  water  into  a 
dough ;  make  up  into  eight  or  ten  dumplings ;  put  them  into  boil- 
ing water,  and  boil  rapidly  for  three  quarters  of  an  hour,  stirring 
them  from  the  bottom  constantly.  Drain  before  the  fire  for  five 
minutes  before  serving. 

NoTS. — ^If  preferred  boiled  in  a  doth,  tie  each  in  a  separate  piece ;  but  in 
that  ease  it  woold  be  better  to  make  a  pudding,  which  would  require  boiling 
three  hours  and  a  hal£ 

826.   CHARLOTTE  FUDDING. 

Butter  a  large  basin ;  strew  it  thickly  with  moist  sugar ;  cut 
some  thin  slices  of  bread  and  butter  without  crusty  peel  and  slice 
veiy  thin  three  or  four  apples;  have  a  pot  of  marmalade;  put  a 
layer  of  bread  into  the  basin,  butter  downwards,  then  marmalade, 
then  apples ;  continue  to  do  this  till  the  basin  is  quite  full ;  press 
it  well  down ;  put  a  plate  over,  with  a  weight  upon  it,  and  bake 
in  a  quick  oven  for  three  quarters  of  an  hour  for  a  pint  and  a 
half  basin,  and  an  hour  for  a  quart.  Turn  out  carefully,  and 
serve  hot 

'  827.   APPLE  FRITTERS  WITHOUT  EGGS. 

Peel  some  laige  apples ;  cut  them  into  slices  a  quarter  of  an 
inch  thick ;  take  out  the  core.  Make  a  batter  with  a  pint  of 
mild  ale  and  four  tablespoonfuls  of  dried  flour ;  beat  it  for  twenty 
minutes ;  dissolve  some  fresh  dripping,  dip  each  piece  of  apple 
into  the  batter,  and  fly  to  a  pale  brown  colour.  Serve  very 
hot. 

828.   CURRANT  FRITTERS,  TORKSHIRE. 

Make  a  batter  as  in  the  preceding  receipt,  or  with  milk  and 
two  eggs ;  put  in  three  ounces  of  well-washed  currants  and  one 
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ounce  of  sugar,  and  fry  in  small  fritters.     Senre  very  hot,  half  a 
teacnpful  for  each  fritter. 

829.   BUTTEBMILK  CAKES,  OB  SWEET  SAin)WICHES. 

Mix  one  pound  of  flour  with  sufficient  fresh  buttermilk  to 
make  it  into  a  stiff  paste ;  roll  it  out  a  quarter  of  an  inch  thick, 
and  cut  it  into  pieces  £>ur  inches  long  and  two  broad ;  fry  in 
dripping  to  a  pale  brown  colour.  Put  them  before  the  fire  to 
crisp ;  spread  half  of  them  with  any  kind  of  jam  or  marmalade ; 
put  the  others  on  the  top,  so  as  to  form  a  sandwich,  and  senre, 
nicely  placed  on  the  dish  in  a  pyramidal  form. 

830.   BOILED  BBEAD  FUDDING. 

Put  any  pieces  of  bread,  crust  and  crumb,  into  a  cool  oven, 
and  dry  till  hard,  but  not  baked  brown ;  pound  them  to  fine  dust; 
mix  half  a  pound  of  this  powder  with  a  quarter  of  a  pound  of 
finely-chopped  suet,  five  tablespoonfrds  of  moist  sugar,  the  sixth 
part  of  a  nutmeg,  grated,  half  a  pound  of  currants  or  half  a  pound 
of  sultana  raisins ;  pour  over  a  pint  of  new  milk ;  beat  for  ten 
minutes;  then  add  three  well-beaten  eggs;  beat  ten  minutes 
more.  Grease  a  basin,  pour  in  the  pudding,  and  boil  in  plenty 
of  water  for  four  hours. 

NoTS. — This  IB  a  padding  laige  enough  for  mx  persons.  Half  the 
quantity  will  make  a  nice  aised  pndding. 


831.   BAKED  BBEAD  PUDDING,  WITH  MABMALADE  OB  JAM. 

Put  any  pieces  of  bread  into  a  cool  oven  and  dry  till  hard ; 
pound  to  a  dust.  Mix  six  ounces  of  this  powder  with  four  table- 
spoonfrds of  moist  sogar,  a  quarter  of  a  pound  of  finely-chopped 
suet,  the  eighth  part  of  a  nutm^,  grated.  Pour  over  three- 
quarters  of  a  pint  of  new  milk ;  beat  the  mixture  for  ten  minutes; 
add  two  well-beaten  ^;g8 ;  continue  to  beat  for  a  few  minutes. 
Grease  a  pie-dish,  put  in  a  layer  of  the  pudding  half  an  inch 
thick,  on  that  a  layer  of  either  apple  or  orange  marmalade,  goose- 
berry or  black  cuirant  jam ;  then  a  layer  of  pudding,  another  of 
fimit,  and  filled  up  with  the  pudding.  Bake  in  a  slow  oven  for 
two  hours. 
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832.  BAKED  BATTER  PUDDING,  WITH  OB  WITHOUT  FRUIT. 

Mix  six  tablespoonfulfl  of  dried  flour  with  three-quarters  of  a 
pint  of  cold  milk  till  quite  smooth ;  add  three-quarters  of  a  pint 
of  boiling  milk,  with  three  ounces  of  moist  sugar,  and  boil  ten 
minutes,  stirring  all  the  time.  Let  it  get  cold,  then  add  two 
well-beaten  ^ggs.  Grease  a  pie-dish,  pour  in  the  mixture,  and 
bake  in  a  quick  oven  for  half  an  hour.  Currants  or  raisins  may 
be  added,  or  any  kind  of  fresh  fruit ;  fresh  fruit  will  require  an 
ounce  of  sugar  added.  With  fruit,  an  hour  will  be  necessary 
for  baking.     This  pudding  is  equally  good  boiled. 

838.  FAMILY  YORKSHIRE  PUDDING. 

One  eggy  a  pint  and  a  half  of  new  milk,  six  tablespoonfuls  of 

dried  flour,  and  a  saltspoonful  of  salt,  mixed  into  a  batter,  and 

beaten  twenty  minutes.     Grease  a  tin  pudding-dish,  pour  in  the 

batter,  and  bake  under  any  roasting  joint,  beef  being  the  best 

When  one  side  is  done,  cut  it  down  the  centre ;  then  each  half 

into  six  pieces;    turn  each  piece,   that  it  may  become  brown. 

Serve  with  the  meat.    An  hour  and  a  quarter  before  a  good  fire 

will  be  required. 

NoTB. — ^The  same  batter,  adding  another  egg,  may  be  boiled  id  a  basin 
for  an  hour  and  a  half;  and  be  serred  with  roast  yeaL 

834.    BAKED  RICE   PUDDING  WITHOUT  EGGS. 

Five  tablespoonfuls  of  well-washed  rice,  four  tablespoon^ils  of 
moist  sugar,  and  a  quart  of  new  milk.  Butter  a  pie-dish,  put 
in  the  ingredients,  grate  a  little  nutmeg  over  the  top,  and  bake 
in  a  moderate  oven  for  two  hours  ahd  three-quarters. 

835.    BOILED   RICE   PUDDING. 

« 

Wash  half  a  pound  of  rice ;  boil  it  in  three  pints  of  water  for 
half  an  hour;  drain  off  the  water.  Stir  into  the  rice  a 
quarter  of  a  pound  of  moist  sugar,  a  quarter  of  a  pint  of  new 
milk,  and  one  egg.  Press  it  into  a  basin,  tie  it  over  with  a  doth, 
and  boil  quickly  for  an  hour. 

836.   OSWEGO  CUSTARD   PUDDING. 

Mix  two  large  tablespoonfuls  of  Oswego  flour  with  a  gill  of  cold 
milk ;  add  a  pint  and  a  quarter  of  boiling  milk,  two  ounces  of 
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moist  sagar,  the  grated  rind  of  a  lemon;  stir  till  nearly  cold, 
then  add  two  well-beaten  eggs.  Batter  a  dish,  pour  in  the 
pudding,  and  bake  in  a  quick  oven  ibr  twenty  minutes,  or  boil  in 
a  basin  for  half  an  hour.    May  be  served  hot  or  cold. 

887.   HASTY  PUDDING  WITHOUT  EGGS. 

Put  a  pint  and  a  half  of  new  milk  into  a  skillet ;  when  it  boils, 
shake  in  a  breakfastcup  full  of  well-baked  Hour,  stirring  with  a 
wooden  spoon  all  the  time.  Boil  ten  minutes.  Turn  the  pudding 
on  to  the  dish ;  make  a  hole  in  the  centre,  and  fill  it  with  either 
treacle  or  marmalade,  and  serve. 

838.   SCOTCH  HASTY  PUDDING. 

Dry  before  the  fire  or  in  the  oven  a  breakfastcup  full  of  Scotch 
oatmeal ;  boil  a  pint  and  a  half  of  new  milk ;  stir  in  the  oatmeal ; 
boil  for  a  quarter  of  an  hour.  Turn  the  pudding  iato  a  dish ;  make 
a  hole  in  the  centre,  and  fill  it  with  treacle.     Serve  veiy  hot. 

839.   CUSTAED  AYITHOUT  EGGS,  WITH   FRUIT. 

Mix  a  large  tablespoonful  of  Oswego  and  two  tablespoonfuls  of 
sugar  with  a  little  cold  milk.  Boil  a  pint  of  milk  with  the  thin 
peel  of  half  a  lemon  and  a  laurel  leaf;  let  it  stand  off  the  fire 
for  ten  minutes ;  take  out  the  peel  and  leaf,  pour  the  milk  over  the 
Oswego,  stirring  all  the  time ;  put  it  into  a  saucepan,  and  boil  for 
two  minutes ;  turn  it  into  a  basin  and  stir  it  till  it  is  cool.  Put 
half  a  poxmd  of  marmalade,  or  sweetened  summer  fruit,  into  a 
dish ;  pour  the  custard  over,  and  stand  it  in  a  cool  place  till 
wanted.  Sweeten  the  firtdt  as  follows: — A  pint  of  fine  red  cur- 
rants and  a  pint  of  fresh  raspberries,  both  nicely  picked ;  put  them 
into  a  dish  with  a  quarter  of  a  potmd  of  good  moist  sugar,  and  a 
tablespoonful  of  water,  and  let  them  satiurate  for  six  hours  or 
longer.     Stir  them  frequently,  and  use  as  directed. 

840.  PANCAKES  WITHOUT  EGGS. 

Mix  four  tablespoonfuls  of  dried  fiour  with  a  pint  of  mild  ale ; 
beat  the  batter  for  a  quarter  of  an  hour.  Dissolve  half  an  ounce 
of  firesh  dripping,  or  lard  in  a  small  fryingpan,  pour  in  a  fourth 
part  of  the  batter,  and  fiy  both  sides  a  pale  brown  colour.  Place 
the  pancakes  one  on  the  other,  with  a  dessertspoonful  of  moist 


280  PLACf  COOKING. 

sugar  qwinkled  between.    Eadi  paneidLe  requires  half  an  011090 
of  drip[nn^  and  ten  minntes  to  fry. 

Ml.  BREAD  AND  CHBESE  PUDDING. 

Grate  half  a  ponnd  of  cheese  (anj  pieces  will  do) ;  dry  in  the 
oren  ax  oonoes  of  bread,  pound  it  to  powder;  mix  the  bread  and 
cheese;  add  half  a  salt^KNmfal  of  salt,  two  teaspooniolB  of 
mustard,  two  cajennoHipoonfuls  of  cajenne,  one  ^gg,  and  half  a 
pint  of  new  milk ;  bake  in  a  moderate  oren  fixr  one  hour. 

842.  TOASTED  CHEESE. 

Cat  three-quartets  of  a  pound  of  cheese  into  thin  slioes  (without 
rind);  season  with  two  teaspooniuls  of  fresh-made  mustard; 
spread  orer  in  layers  and  a  ssltspoonful  of  black  pepper.  Put 
the  cheese  into  a  small  tin  toaster ;  pour  over  the  top  an  ounce 
of  disaolyed  butter;  pkce  it  before  a  bright  fire  fi>r  about 
eighteen  minutes.  Serre  yeiy  hot,  and  with  a  rack  of  fireah-made 
toast,  also  quite  hot 

848.  PLAIN  SODA  CAKE. 

Rub  three-quarters  of  a  pound  of  clarified  dripping  into  one 
pound  of  dry  flour ;  mix  in  half  a  pound  of  moist  sugar,  half  a 
pound  of  well-washed  currants,  the  grated  xind  of  a  lemon,  and 
the  eighth  part  of  a  nutmeg  grated.  Dissolve  a  quarter  of  an 
ounce  of  carbonate  of  soda  in  three  quarters  of  a  pint  of  warm 
milk ;  stir  it  into  the  oUier  ingredients  till  well  mixed.  Grease 
a  cake-tin,  put  in  the  mixture,  and  bake  at  once  in  a  well-heated 
oven  for  an  hour  and  three-quarters.  When  done,  turn  it  out  of 
the  tin,  rest  it  on  the  edge  of  the  crust  against  a  basin,  so  that  the 
evaporation  may  pass  ofi^,  otherwise  the  cake  would  be  heavy. 

844.  SODA  SCONES. 

A  pound  of  dried  flour,  a  quarter  of  an  ounce  of  carbonate  of 
soda  mixed  with  buttermUk  (or  milk  a  day  old)  into  a  stiff  paste; 
roll  it  out  the  third  of  an  inch  thick,  and  cut  it  with  a  sharp 
knife  into  triangles  of  three  inches ;  bake  over  a  bright  fire  on  a 
girdle  or  a  thick  iron  firyingpan ;  cut  opoi,  and  butter.  Serve 
hot 
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845.    TORKSHIRE  BACKSTONE   CARES. 

Half  a  pound  of  dried  flour  mixed  into  a  dough  with  sour 
cream;  roll  it  into  a  round  cake,  and  bake  over  the  fire  on  a 
backstone  or  thick  iron  frjingpan.  Cut  open  and  butter  with 
fresh  butter,  and  serve  very  hot. 

846.   OAT  CARES. 

Half  a  pound  of  oatmeal,  dried ;  rub  into  it  an  ounce  of 
batter ;  mix  into  a  stiff  paste  with  cold  water ;  roll  out  as  thin 
as  possible,  and  bake  quite  crisp  over  a  bright  fire  on  a  girdle. 
Butter  the  sur&ce  with  good  butter. 
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KETCHUP,  AND  PICKLES. 

(In  making  all  condiment  sauces,  attention  must  be  paid  to  the  most 
minnte  direction.  The  Teasel  used  mnst  be  nnoovored  thzonghout  the 
whole  process,  to  let  the  steam  pass  off;  without  this,  the  sanee  wQl  not 
keep.    The  same  remarks  will  apply  to  ketchups  and  pieUes.) 

847.    TOMATO  SAUCE. 

(To  be  made  in  October.) 

The  tomatoes  must  be  ripe,  and  gathered  in  dry  weather.  Half 
a  siere  of  tomatoes,  four  Spanish  onions,  two  ounces  of  shalot, 
three-quarters  of  an  ounce  of  garlic,  a  quarter  of  an  ounce  of 
mace,  three-quarters  of  an  ounce  of  bruised  ginger,  three  drachms 
of  cayenne,  a  quart  of  good  vinegar,  and  a  quart  of  strong  old 
ale.  Wipe  the  tomatoes  with  a  soft  cloth,  and  slice  them ;  peel 
and  slice  the  onions,  shalot,  and  garlic ;  put  them  into  a  bright 
iron  pot  with  the  spice  and  the  vinegar ;  skim  and  stir  frequently, 
and  simmer  for  two  hours.  Add  the  ale ;  then  boil  moderately 
fiist  for  half  an  hour,  or  till  the  sauce  thickens.  Rub  the  whole, 
first  through  a  coarse  hair  sieve,  then  through  a  fine  one ;  put  it 
into  dry  wide-mouthed  bottles,  and,  when  cold,  cork  it  tightly, 
and  seal  over  the  top. 

Nora. — The  expense  of  making  this  sauce  is  little  more  than  one-third  of 
that  of  buying  it  ready-made. 

848.   MOCK   TOMATO   SAUCE. 
(Made  at  any  time.) 

£5crape  nine  good-sized  carrots,  cut  them  into  pieces,  and 
divide  lihe  red  from  the  yellow  part.  Put  the  red  part  into  a 
saucepan,  with  a  dessertspoonful  of  moist  sugar,  a  teaspoonful  of 
salt,  a  tablespoonful  of  strong  vinegar,  and  a  quart  of  cold  water ; 
boil  for  an  hour  and  three-quarters.  Drain  off  the  water,  and 
rub  the  carrot  through  a  hair  sieve ;  put  this  pulp  into  a  brass 
skillet,  with  half  a  pint  of  strong  vinegar,  the  third  of  a  pint  of 
old  ale,  a  sour  apple,  an  onion,  four  shalots,  and  two  cloves  of 
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garlic,  all  peeled  and  cut  up,  a  teaspoon^  of  freah-ground 
ginger,  half  a  saltspoonful  of  cayenne,  a  blade  of  mace,  bruised, 
a  saltspoonful  of  mustard,  and  a  saltspoonful  of  salt ;  stir  fre- 
quently, and  simmer  for  three-quarliers  of  an  hour ;  then  rub  the 
whole  through  a  hair  sieve ;  put  it  into  wide  mouthed  bottles, 
and,  when  cold,  cork  it  down.  It  will  keep  for  a  month  or  six 
weeks.  Many  persons  have  preferred  this  sauce  to  the  real.  It 
may  always  be  used  as  a  substitute,  and  can  be  made  when 
required. 

849.  FIQUANTE  SAUCE. 
(To  be  made  in  AugtuBt.) 

Half  a  siere  of  large  mushrooms  and  half  a  sieve  of  walnuts ; 
put  them  each  into  an  earthen  pan,  with  one  pound  of  salt,  and 
let  them  remain  for  a  week ;  turn  them,  and  bruise  them  with  a 
wooden  spoon,  frequently.  At  the  end  of  the  week,  press  out, 
and  drain  off  the  liquor.  Boil  them  separately  till  scum  ceases  to 
rise,  skimming  constantly ;  then  mix  and  measure  the  liquor,  and 
to  each  quart  add  half  a  saltspoonful  of  mustard  seed,  a  small 
blade  of  mace,  four  cloves,  eight  allspice,  a  saltspoonful  of  whole 
pepper,  half  an  ounce  of  ginger,  all  slightly  bruised,  half  a  salt- 
spoonful of  cayenne,  an  ounce  of  garlic,  an  ounce  of  shalot,  and  a 
quart  of  strong  vinegar.  Continue  to  boil  and  skim  for  twenty- 
minutes;  then  pour  the  mixture  into  an  earthen  pan;  when  cold, 
strain  and  add  to  each  quart  a  gill  of  port  wine,  half  a  gill  of  soy, 
and  half  a  pint  of  claret.  Put  it  into  bottles,  cork  seciurely,  and 
seal  over  the  top.  To  be  kept  for  three  months  or  longer  before 
using. 

850.  CHUTNEY   SAUCE. 

One  pound  of  new  raisins,  stoned,  one  pound  of  tamarinds, 
stoned,  three  ounces  of  garlic,  peeled  (all  minced  quite  fine), 
three  pounds  of  sour  apples,  peeled  and  cored,  one  pound  of 
coarse  brown  sugar,  two  quarts  of  vin^ar,  a  quarter  of  a  pound 
of  salt,  a  quarter  of  an  ounce  of  cayemie,  two  ounces  of  ground 
ginger,  three  ounces  of  yellow  mustard  seed,  pounded.  Boil  the 
apples  in  half  of  the  vinegar  till  in  a  sofl  pulp.  Boil  the  sugar  in 
the  rest  of  the  vinegar  till  in  a  clear  syrup.  When  these  are 
quite  cold,  mix  the  whole  of  the  ingredients  together,  and  stir  well 
with  a  wooden  spoon.     Put  the  mixture  into  wide-mouthed 
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bottles,  cork  them  cloaelj ;  tie  bladder  over  the  corks,  and  place 
the  bottles  in  a  warm  closet  near  the  fire  for  three  weeks ;  torn 
the  bottles  ereiy  day.  To  be  kept  six  months  before  using. 
Should  be  served  with  curries. 


851.   ROSE  SAUCE. 
(For  puddings^  rice  moulds,  &c.) 

Peel  and  slice  a  fine  beetroot ;  put  it  into  a  bright  saucepan 
with  a  pint  and  a  half  of  water ;  boil  gentlj  for  twenty  minutesy 
then  add  two  pounds  and  a  half  of  loaf  sugar,  the  thin  rind  and 
strained  juice  of  a  lemon,  and  half  a  stick  of  vanilla.  Boil 
quickly,  and  skim  constantly  till  the  liquor  becomes  a  rich  thidc 
83rrup  of  a  deep  rose  colour ;  then  strain.  When  nearly  cold, 
stir  in  a  gill  of  French  brandy ;  and  when  quite  cold,  botde  and 
cork  it  closely.  It  will  keep  any  length  of  time,  if  properly  made. 
The  vanilla,  if  washed  in  cold  water  and  dried,  will  serve  for  a 
second  or  third  use.  The  beetroot  dredged  with  pounded  loaf 
sugar,  and  dried  on  a  wire  sieve  in  a  cool  oven,  may  be  served  as 
a  sweetmeat. 

852.   MUSHBOOM  SAUCE. 

Peel  and  trim  half  a  pint  of  button  mushrooms ;  put  them  into 
a  saucepan  with  two  ounces  of  butter,  and  shake  it  over  the  fire 
till  they  are  slightly  browned.  Dredge  in  a  tablespoonful  of  baked 
fiour^  add,  a  saltspoonful  of  salt,  half  a  saltspooniul  of  white  pepper, 
the  eighth  part  of  a  nutmeg,  grated,  and  three-quarters  of  a  pint 
of  good  stock  or  gravy.  Simmer  and  skim  for  a  quarter  of  an 
hour,  stirring  firequently.  Add  the  strained  juice  of  a  half  a  lemon 
and  two  tablespooniuls  of  brown  sherry  or  Marsala.  If  pickled 
mushrooms  be  used,  knead  the  butter,  fiour  and  seasoning  together, 
and  stir  into  the  stock,  then  add  sixteen  mushrooms.  Omit  the 
lemon  juice  and  wine. 

853.  TRUFFLE  SAUCE. 

Peel  the  truffles,  and  cut  them  into  small  dice  about  a  quarter 
of  an  inch  square.  Then  follow  the  preceding  reoeipt  for  the 
frtah  mushroom  sauce  in  every  respect. 
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854.    MAYONNAISE   SAUCE. 

Boil  nine  fi-esh  eggs  for  ten  minutee ;  when  quite  cold,  pound 
the  yolks  in  a  mortar ;  add,  while  pounding,  a  teaspoonful  of  dry 
salt,  a  teaspoonful  of  flour  of  mustard,  a  g^rain  of  cayenne,  and  the 
yolks  of  three  raw  ^;g8.  When  well  mized,  stir  in,  drop  by  drop, 
half  a  pint  of  Lucca  oil,  two  tablespoonfuls  of  tarragon  vinegar, 
and  four  tablespoonfuls  of  French  vinegar.  Care  must  be  taken 
to  stir  all  the  time,  and  always  the  same  way.  Cover  the  mortar 
and  let  it  stand  in  a  cool  place  for  three  hours,  or  on  ice  for  an 
hour.  The  excellence  of  this  sauce  depends  on  the  making.  It 
should  have  the  appearance  of  thick  smooth  cream.  The  quan- 
tity given  is  sufficient  to  dress  a  mayonnaise  for  eight  or  ten 
persons. 

865.   TARTAR  SAUCE. 

This  sauce  is  made  in  the  same  way  that  mayonnaise  is,  only 
with  this  slight  difference  : — 1£  the  same  quantity  be  required,  use 
eight  hard  yolks  and'four  raw  ones,  and  add,  when  about  to  serve, 
a  teaspoonful  of  finely-chopped  chives,  green  onions,  or  shalot, 
with  the  same  quantity  of  chopped  gherkin.  It  should  be  very 
cold. 

856.   ONION  SAUCE. 

Peel  and  wash  six  onions;  put  them  into  a  saucepan  with 
plenty  of  water  and  a  dessertspoonful  of  salt.  Boil  (uncovered) 
till  tender — about  half  an  hour.  Press  out  the  water,  and  rub 
the  onions  through  a  sieve.  Put  them  into  an  enameUed  sauce- 
pan ;  add  a  teaspoonful  of  lemon  juice  and  half  a  gill  of  rich 
cream.  Stir  till  boiling  hot,  then  serve.  Or  the  onions  may  be 
chopped,  and  an  ounce  of  butter  stirred  in  instead  of  cream. 
This  way  is  sometimes  preferred. 

857.   MELTED  BUTTER. 

Elnead  three  ounces  of  good  butter  with  a  tablespoonful  of 
baked  flour,  and  stir  it  into  half  a  pint  of  boiling  water.  Stir,  and 
boil  for  ten  minutes. 

858.  WHITE  SAUCE. 
(Two  ways.) 

Boil  half  a  pint  of  new  milk  with  half  an  inch  of  mace  and  two 
inches  of  thin  peel  of  a  lemon.    Beat  the  yolks  of  two  freak  egffi 
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with  a  gill  of  good  cream.  Strain  the  milk,  and  beat  it  hj 
degnes  into  the  ^gs;  then  put  the  sauce  into  an  enamelled 
saucepan,  and  stir  oyer  a  gentle  heat  till  it  thickens.  Serve 
immediatelj.  Or,  knead  three  ounces  of  ficsh  butter  with  a 
tablespoonful  of  baked  flour,  and  stir  into  half  a  pint  of  boiling 
milk ;  boU  ten  minutes ;  add  two  tablespoonfuls  of  cream,  and 


859.   MUSIIBOOM  KETCHUP. 
(To  be  made  in  August  or  September.) 

A  sieve  of  large  mushrooms ;  put  them  into  an  earthen  pan, 
with  one  pound  and  a  half  of  drj  salt.  Stir  them,  that  the  salt 
maj  be  well  mixed  in.  Let  them  stand  for  a  week ;  then  drain 
o£Pthe  liquor  bj  pressing  through  a  hair  sieve.  To  eveiy  quart 
of  liquor  add  three-quarters  of  an  ounce  of  bruised  ginger,  a 
quarter  of  a  nutmeg,  bruised,  ten  cloves,  a  saltspoonful  of  allspice, 
a  teaspoonful  of  whole  pepper,  six  corns  of  long  pepper,  a  blade  of 
mace,  bruised,  a  small  onion,  a  piece  of  garlic  the  size  of  a  pea, 
and  two  inches  of  horseradish,  cut  into  small  pieces.  Put  the 
whole  of  these  ingredients  into  a  bright  iron  stewpan,  and  boil 
slowly,  skimming  frequently,  for  two  hours.  Then  boil  &st  for 
twenty  minutes,  skimming  constantly.  Pour  the  ketchup  into  an 
earthen  pan,  and  when  quite  cold,  strain  and  bottle  it.  Cork 
closely,  and  keep  it  two  months  before  using. 


860.   WALNUT  KETCHUP. 
(To  be  made  in  July.) 

Two  sieves  of  green  walnuts ;  put  them  into  an  earthen  pan, 
with  two  pounds  of  salt.  Press  and  bruise  them  every  day  for 
ten  days,  when  they  will  be  quite  black.  Drain  off  the  liquor ; 
put  it  into  a  bright  iron  stewpan,  and  boil  till  scum  ceases  to  rise, 
skimming  constantly.  Measure  the  liquor ;  and  to  every  quart 
add  two  ounces  of  anchovies,  three-quarters  of  an  ounce  of 
bruised  ginger,  a  quarter  of  an  ounce  of  whole  pepper,  a  saltspoon- 
ful of  allspice,  ten  cloves,  a  blade  of  mace,  bruised,  a  teaspoonful 
of  mustard  seed,  a  saltspoonful  of  celery  seed,  a  piece  of  garlic  aa 
big  as  a  pea,  and  a  gill  of  good  vinegar.  Boil  moderately  fast, 
and  skim  for  half  an  hour;  then  pour  it  into  an  earthen  pan* 
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When  quite  cold,  strain  and  botUe  it.     Cork  oloselj,  and  keep  it 
for  three  months  before  using. 

NoTH. — ^Ketchup  may  be  made  early  in  October  with  the  husks  of  ripe 
nnts,  but  the  flaTovr  is  not  so  good. 

861.   SUPEBLATIYE  MIXTURE. 
(For  gravies^  stews,  &a) 

An  ounce  of  garlic,  six  pickled  walnuts,  and  an  ounoe  of 
anchovies,  pounded,  a  tablespoonful  of  finely  grated  horseradiahi 
the  grated  rind  of  a  lemon,  a  saltspoonful  of  cayenne,  a  teaspoon- 
ful  of  ground  ginger,  a  teaspoonful  of  yellow  mustard  seed,  and  a 
6altefxx>nful  of  celeiy  seed,  pounded,  the  fourth  part  of  a  nutmeg, 
grated,  a  tablespoonful  of  cuny  powder,  a  quart  of  mushroom- 
ketchup,  half  a  pint  of  soy,  the  strained  juice  of  three  lemons,  and 
a  pint  of  port  wine.  Mix  these  ingredients  together,  bottle  the 
mixture,  cork  it  closely,  and  place  it  in  a  warm  closet  for  three 
weeks.  The  longer  it  is  kept,  the  better.  Shake  the  bottle  before 
using. 

862.   PICKLED  WALNUTS, 
(To  be  made  in  July.) 

Half  a  sieve  of  young  green  walnuts.  Boil  three  pounds  of  salt 
in  two  gallons  of  water  for  ten  minutes ;  pour  it  into  an  earthen 
pan,  and  when  cold  put  in  the  nuts  and  let  them  remain  for  six 
days ;  then  pour  off  the  brine  and  add  some  fresh,  made  in  the 
same  proportions,  and  let  them  stand  six  days  longer.  Drain  off 
the  brine,  and  lay  the  walnuts  in  the  sun  till  they  become  black ; 
turn  them  frequently.  Boil  a  gallon  of  the  best  vinegar  with  an 
ounce  of  bruised  ginger,  six  blades  of  mace,  bruised,  twenty 
cloves,  half  an  oimce  of  whole  pepper,  three  quarters  of  an  ounce 
of  mustard-seed,  a  clove  of  garlic,  and  six  shalots.  Place  the 
walnuts  in  large  jars ;  pour  the  vinegar  over,  boiling  hot ;  put 
an  equal  quantity  of  the  spice*  into  each  jar,  and  when  cold  tie 
them  down  and  keep  for  three  months  or  longer  before  using. 

8^3.   PICKLED  ONIONS. 
(To  be  made  in  August) 

Make  a  brine  by  boiling  one  pound  and  a  half  of  salt  in  a 
gallon  of  water ;  put  it  into  an  earthen  pan  to  get  cold.  The 
onions  must  be  small  and  the  white  kind.    Eub  off  the  fikiiiB 
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with  a  coarse  doth,  and  throw  the  onions  into  the  brine  as  they 
are  done.  Let  them  remain  for  twentj-four  hours,  then  dram, 
and  wipe  them  quite  dry.  Put  them  into  wide-mouthed  bottles 
or  jars,  and  cover  them  with  vinegar  prepared  as  follows : — To 
every  quart  of  whiU  wine  vinegar  add  a  teaspoonful  of  white 
peppercorns,  half  a  saltspoonful  of  white  mustard  seed,  and  a 
saltspoonful  of  coriander  seed.  Boil  up  slowly ;  let  it  simmer  for 
three  minutes,  and  when  cold,  pour  it  over  the  onions.  Cork,  and 
tie  over  with  leather.  To  be  kept  three  weeks  or  longer  before 
using. 

864.    PICKLED   BED  CABBAGE. 

(To  be  made  in  Augnst  or  September.) 

Trim  off  all  the  outside  tough  leaves  and  cut  out  the  stalks; 
pull  the  cabbages  to  pieces,  and  wash  and  wipe  each  leaf;  cut 
them  up  into  shreds,  lay  them  on  a  large  sieve,  and  sprinkle  them 
with  salt,  about  a  quarter  of  a  pound  to  a  large  cabbage ;  stir 
with  the  hands,  so  that  the  salt  may  be  well  mixed  with  the 
cabbage.  The  next  day,  put  it  into  a  clean  soft  cloth,  and  wipe 
it  quite  dry.  Put  it  into  jars,  and  covered  with  vinegar  prepared 
as  follows : — ^To  every  quart  of  vinegar,  add  tjiree-quarters  of 
an  ounce  of  bruised  ginger,  three  cloves,  eight  allspice,  a  tea> 
spoonful  of  black  peppercorns,  two  long  peppers,  and  a  thick 
slice  of  boiled  beetroot.  Boil  for  tliree  minutes,  and  pour  it  over 
the  cabbage.  When  cold,  tie  it  closely  over  and  keep  for  six 
weeks  before  using. 

865.   PICKLED  BEETROOT  AND  SPANISH  ONIONS. 

(To  be  made  in  October.) 

Bake  the  beetroot  in  a  moderately  heated  oven  till  tender 
(about  two  hours) ;  when  quite  cold,  peel,  and  slice  it  the  sixth  of 
an  inch  thick.  Peel  and  slice,  of  the  same  thickness,  an  equal 
quantity  of  sound  Spanish  onions.  Put  them  in  jars  in  alternate 
layers,  and  cover  them  with  vinegar  prepared  in  the  following 
manner : — ^To  every  quart  of  vinegar  add  a  teaspoonful  of  salt, 
a  small  blade  of  mace,  a  quarter  of  an  ounce  of  whole  ginger, 
eight  black  peppercorns,  two  cloves,  four  aUspice,  and  three  grains 
of  cayenne.  Boil  for  three  minutes,  and  when  cold  pour  it  over 
the  vc^tables.    Put  an  equal  quantity  of  the  spice  in  each  jar. 
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Tie  doselj  oyer  with  thick  brown  paper,  and  keep  for  three 
weeks  or  longer  before  using. 


866.   PICKLED  SHALOTS. 
(To  be  made  in  October  or  Norember.) 

Prepare  the  yinegar  as  directed  in  the  preceding  receipt ;  peel 
the  shalots,  put  them  into  jars,  cover  them  with  the  yinegar, 
with  apice  in  each  jar  in  equal  diyision.  Tie  them  oyer,  and 
keep  two  months  before  using. 

867.  PICKLED  PEABS. 

(To  be  made  in  October.) 

Twelve  large  stewing  pears,  five  onions,  three  pints  of  good 
yinegar,  a  dessertspoonful  of  salt,  a  teaspoonful  of  whole  pepper, 
black,  fifteen  cloves,  twenty  allspice,  four  blades  of  mace,  an  ounce 
of  ginger,  a  teaspoonful  of  cayenne,  a  teaspoonful  of  coriander 
seed,  a  teaspoonful  of  mustard  seed,  three  teaspoonfuls  of  tur* 
meric,  and  three  cloves  of  garlic ;  pull  off  the  otems,  and  rub  the 
pears  with  a  dry  cloth.  Peel  the  onions;  put  them  into  a  tin 
stewpan  with  the  yin^;ar  and  salt,  and  simmer  gently  till  the 
pears  are  tender  through,  but  not  broken  (about  an  hour  and  a 
half).  Take  out  the  pears,  and  when  they  are  cold  peel  them, 
and  divide  each  into  eight  equal  sized  pieces ;  cut  out  the  core. 
Put  the  spice  and  garlic  into  the  vinegar,  and  boil  for  ten  or 
twelve  minutes ;  rub  the  onions  through  a  fine  sieve ;  stir  them 
into  the  yinegar.  Boil  and  skim  for  ten  minutes  more  ;  place  the 
pears  neatly  in  pickle  jars,  and  strain  the  vinegar  over.  Put  the 
garlic  and  ginger  at  the  top,  and  when  cold,  tie  down  with 
bladder. 

868.  CURRT  POWDEB. 
(An  Indian  receipt) 

One  ounce  of  poppy  seed,  one  ounce  of  coriander  seed,  one 
ounce  of  turmeric,  half  an  ounce  of  ginger,  a  quarter  of  an  ounce 
of  red  chillies,  eight  grains  of  mustard  seed,  half  a  drachm  of 
cinnamon,  all  pounded  to  a  fine  powder.  Put  it  into  a  bottle 
and  keep  it  closely  corked. 
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869.   MIXED  SWEET  HERBS. 

Dry  the  following  herbs : — ^Marjoram,  thjme,  lemon  thyme, 
basil,  winter  sayorj,  chervil,  tarragon  and  parsley;  rab  tliem 
separately  into  fine  powder,  and  sift  them  through  a  fine  strainer. 
Mix  in  the  following  proportions : — Two  ounces  of  marjoram, 
one  ounce  of  thyme,  one  ounce  of  lemon  thyme,  one  ounce  of 
basil,  one  ounce  of  sarory,  two  otmces  of  chervil,  half  an  ounce 
of  tarragon,  and  two  ounces  of  parsley.  Put  the  powder  into 
a  wide-n^outhed  bottle,  and  keep  it  closely  corked. 

870.   MIXED  SPICE. 

Two  nutmegs,  grated,  twelve  cloves,  a  quarter  of  an  ounce  of 
mace,  twenty-five  allspice,  all  pounded,  three  ounces  of  white 
pepper,  a  saltspoonfiil  of  cayenne,  and  the  dry  rinds  of  three  lemons, 
grated.  To  be  kept  in  a  corked  bottle.  To  be  used  for  staffing 
or  any  sayouiy  seasoning. 


291 


PRESERVES. 

Everj  kind  of  preserve  should  be  made  in  a  copper  or  brass 
preserving-pan  (uncovered).  It  must  be  scruptdousljr  clean  and 
bright  inside.  The  pots  or  bottles  must  be  soimd,  and  perfectly 
clean  and  dry.  Pots  should  be  fiUed  within  a  quarter  of  an  inch 
of  the  top ;  and  bottles,  just  above  the  shoulder.  The  following 
day,  they  must  be  closely  covered  with  strong  cap  paper,*  which 
must  be  made  to  adhere  round  the  edge,  and  then  brushed  over 
with  the  white  of  egg,  so  as  to  exclude  the  air.  Each  pot  should 
be  written  upon,  to  show  its  contents  and  date  of  making.  Emit 
for  jellies  and  jams  must  be  quite  ripe,  firesh,  and  gathered  in  diy 
weather.  The  proportions  are  given  in  each  receipt ;  if  they  be 
used,  and  the  directions  strictly  followed,  the  preserves  cannot 
fiiil  to  be  good,  and  the  cost  is  something  less  than  half  that  paid 
for  those  bought  ready  made.  It  may  be  well  to  know  that  the 
weight  is  reduced  about  one-third  in  making,  and  also  that  pots 
sold  as  '  poimd  pots '  only  hold  thirteen  ounces,  and  '  half  pound 
pots,*  seven  ounces. 

871.   BLACK  CUSBANT  JELLT. 

Make  this  jelly  as  directed  in  the  fcUowing  receipt,  only  boiling 
it  ten  minutes  longer. 

872.   BED  CUBBANT  JELLT. 

Press  out  the  juice  from  the  currants,  and  strain  it.  Take  the 
same  weight  of  loaf  sugar  as  of  juice  (three-quarters  of  a  pint 
weighs  one  pound).  Put  the  juice  into  a  preserving-pan ;  boil 
up,  skim,  and  then  put  in  the  sugar ;  stir  with  a  wooden  spoon 
till  it  dissolves ;  skim  constantly,  and  boil  moderately  last  for  fifty 
minutes.  Pour  the  jelly  into  pots,  and  the  next  day,  cover  them 
with  cap  paper,  and  brush  that  over  with  the  white  of  egg.  Two 
quarts  of  juice  and  five  pounds  of  sugar  will  make  sojBicient 
jelly  to  fill  twenty-four  pots,  six  of  each  of  the  four  first  dzes. 

*  The  thin  kind  of  whitey-brown  paper  is  called  cap  paper. 
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873.  WHITE  CURRANT  JELLT. 

Follow  the  preceding  receipt,  onlj  boiling  vert  &st  all  the 
time,  in  order  to  make  the  jellj  quite  bright.  The  qoantitj  will 
be  less  in  consequence. 

874.   MIXED   FRUIT  JELLT. 

Equal  quantities  of  the  juice  of  sweet  oranges  and  grapes,  with 
half  the  quantity  of  juice  of  lemons.  To  every  pound  of  juice 
allow  eighteen  ounces  of  loaf  sugar.  Put  the  whole  into  a  pre- 
serving-pan, and  stir  with  a  wooden  spoon  till  the  sugar  is 
dissolved;  skim  constantly,  and  boil  &8t  for  one  hour.  Poor 
thejeUy  into  small  fluted  moulds,  and  the  next  day  tie  them 
down*     To  be  served  at  dessert. 

875.   MOUNTAIN  ASH-BERRT  JELLT. 

The  fruit  must  be  picked  when  quite  red,  and  before  it  is 
touched  by  frost.  Wash  it  in  plenty  of  water ;  then  put  it  into 
a  preserying-pan,  with  sufficient  water  to  cover  it ;  boil  gently, 
and  skim  carefully,  till  the  water  becomes  red  and  bitter,  and 
the  fruit  is  quite  soft ;  strain  without  breaking  the  fruit.  To 
every  three-quarters  of  a  pint  of  liquor  add  one  pound  of  loaf 
sugar,  and  boil  fast^  skimming  constantly,  for  nearly  an  hour. 
Pour  it  into  pots,  and  the  next  day  tie  it  closely  over.  Served 
with  venison  or  moor  mutton. 

876.   MEDLER  JELLT. 

Put  the  medlers  (which  must  be  quite  ripe)  into  a  preserving- 
pan,  with  sufBcient  water  to  cover  them,  and  simmer  till  in  a 
pulp ;  then  strain  through  a  jelly  bag.  To  every  pint  of  liquor 
add  one  pound  of  loaf  sugar ;  boil  fast,  skimming  frequently,  for 
an  hour.  Pour  the  jelly  into  ornamental  earthen  moulds  or 
glasses,  and  the  next  day  tie  them  down  This  jelly  is  served  at 
dessert. 

877.   APPLE  JELLT. 

Peel,  core,  and  quarter  sound  juicy  apples ;  put  them  into  a 
large  jar,  with  the  thin  rind  of  a  lemon,  four  cloves,  two  inches 
of  cinnamon,  and  a  pint  of  water ;  tie  the  jar  closely  over,  and 
bake  in  a  moderate  oven  for  an  hour  and  a  half.     Strain  off  the 
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juice  without  pressing  the  apples.  To  three-quarters  of  a  pint  of 
juice  add  one  pound  of  loaf  sugar  and  a  tablespoonful  of  strained 
lemon  juice ;  put  it  into  a  skillet,  and  boil  fast^  skimming  fre- 
quently for  forty-five  minutes.  Pour  it  into  small  earthen 
moulds  or  glasses,  and  the  next  day  tie  them  down  with  paper, 
varnished  over  with  the  white  of  egg.  The  apples  will  make 
jam. 

878.   APPLE  JAM. 

To  each  pound  of  apple  pulp  add  the  strained  juice  of  a  lemon, 
the  grated  rind  of  half  a  SevUle  orange,  and  three-quarters  of 
a  pound  of  loaf  sugar,  in  powder ;  stir,  and  simmer  for  fifteen 
minutes.  Put  the  jam  into  pots,  and  the  following  day  tie  them 
down. 

879.   RHUBAUB  JAM. 

Pull  off  the  skin,  and  cut  up  into  half-inch  pieces  five  pounds 
of  firesh  yotmg  rhubarb  ;  put  it  into  a  preserving-pan,  with  five 
pounds  of  loaf  sugar,  the  strained  juice  of  two  lemons,  and  twelve 
bitter  almonds,  blanched  and  chopped ;  boil  up  slowly,  stirring 
constantly ;  skim ;  then  boil  rather  &8t  for  three-quarters  of  an 
hour,  skimming  as  long  as  scum  rises.  Put  the  jam  into  pots, 
and  the  following  day  tie  them  over  with  cap  paper.  The  quan- 
tities mentioned  will  make  jam  enough  to  fill  seven  'pound 
pots.' 

880.   STRAWBEBBT  JAM. 

Make  this  jam  as  directed  in  the  following  receipt,  substituting 
white  currant  juice  for  red,  and  strawberries  for  raspberries. 

881.   BASPBERBT  JAM. 

Pick  four  pounds  of  fresh-gathered  raspberries ;  press  out  the 
juice  of  three  pints  of  ripe  red  currants,  and  strain  it  into  a 
preserving-pan ;  put  in  the  raspberries ;  boil  up ;  skim ;  then 
stir  in  four  pounds  of  loaf  sugar,  stir,  and  skim  frequently,  and 
boil  moderately  fast  for  thirty-five  minutes.  Put  die  jam  into 
pots  (the  quantities  given  will  make  six  '  pound  pots ' ),  and  the 
next  day  tie  it  over  with  thick  cap  paper,  and  brush  that  over 
with  the  white  of  (^. 
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8S2.   GREENGAGE  JAM. 

The  following  receipt  may  be  taken  for  greengage,  magnum 
bonnm,  or  Orleans  plums,  onlj  putting  into  the  jam  half  the 
kernels  instead  of  all. 

883.    APRICOT  JAM. 

Peel,  stone,  and  quarter  ripe  apricots;  break  the  stones  and 
blanch  the  kernels.  Put  them  into  a  preserving  pan  with  the 
same  weight  of  loaf  sugar ;  place  the  pan  over  a  gentle  heat  till 
the  sugar  is  dissolved ;  then  boil  up  and  skim ;  boil  moderately 
fast,  and  skim  constantly  for  three  quarters  of  an  hour.  Put  the 
jam  into  pots,  and  the  next  day  tie  it  down. 

884.   PEACH   JAM. 
Follow  the  preceding  receipt. 

885.   RIPE  GOOSEBERRY  JAM. 
The  following  receipt  may  be  adhexed  to  in  every  way. 

886.   DAMSOX  JAM. 

The  damsons  must  be  ripe  and  fresh  gathered.  Rub  off  the 
bloom,  and  pick  out  the  stems,  and  any  of  the  fruit  that  may  be 
bad.  Take  equal  weights  of  loaf  sugar  and  fruit,  put  them  into 
a  preserving  pan;  place  it  over  a  gentle  heat  till  the  sugar  ia 
dissolved ;  stir  and  skim  constantly  ;  simmer  for  one  hour ;  then 
rub  the  jam  through  a  coarse  wire  sieve.  Put  it  into  pots,  and 
the  next  day  tie  it  down.  Eight  quarts  of  damsons  and  ten  pounds 
of  sugar  will  make  eleven  pound  pots  of  jam.  Moist  sugar  may 
be  used,  one  pound  to  a  quart  of  fruit ;  and  it  need  not  be  rubbed 
through  a  siere,  if  for  common  use.  The  same  quantity  will  thus 
make  fifteen  pound  pots  of  jam. 

887.   BLACK  CURRANT   JAM. 
The  preceding  receipt  may  be  followed  in  eveiy  respect. 

888.    PRESERVED   CHERRIES. 

Morella  cherries  are  the  best  for  preserving;  they  must  be  ripe 
and  fresh  gathered.    Wipe  them  with  a  clean  cloth ;  pull  out  the 
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Bt^ns  and  the  stones,  without  breaking  the  cherries.  Put  six 
pounds,  thus  prepared,  into  a  preserving-pan,  with  half  a  pint  of 
red  currant  juice  and  a  quarter  of  a  pint  of  raspberry  juice,  and 
seven  pounds  of  loaf  sugar ;  boil  up  slowlj,  skim  carefully,  then 
boil  rather  fast  for  £Ay  minutes,  skimming  very  carefully,  when- 
ever scum  rises.  Put  the  preserve  into  pots,  and  the  next  day 
tie  them  over  with  paper  or  bladder. 

Note. — The  quantity  given  will,  make  ten  half-pound  pots. 

889.  PBESEBVED  GBEEN  GOOSEBERRIES. 

The  gooseberries  should  be  almost  of  full  size,  but  not  ripe. 
Pick  them,  and  rub  them  in  a  clean  coarse  cloth ;  to  four  quarts 
of  gooseberries  add  four  poimds  of  loaf  sugar  and  the  strained 
juice  of  three  lemons.  Put  the  whole  into  a  preserving-pan,  and 
let  it  stand  by  a  gentle  heat  till  the  sugar  is  dissolved,  then  let  it 
boil  up  slowly ;  skim  constantly,  and  simmer  very  gently  for  an 
hour  and  a  quarter.  Care  must  be  taken  not  to  let  the  fruit 
break.  Ptit  the  preserve  into  pots,  and  the  following  day  tie 
them  over  with  strong  cap  paper,  and  brush  that  over  with  the 
white  of  egg. 

890.   PRESERVED  DAMSONS. 

The  damsons  must  be  ripe  and  firesh-gathered.  Hub  off  the 
bloom,  pick  off  the  stems,  and  leave  out  those  that  may  be  bad 
(six  quarts).  Put  them  into  a  preserving-pan  with  sufficient 
cold  water  to  immerse  them ;  boil  up  quic£jy ;  then  add  two 
tablespoonfuls  of  vinegar  and  a  teaspoonfid  of  salt.  Put  the  pan 
off  the  fire,  cover  it  with  a  cloth,  and  let  it  stand  for  a  quarter  of 
an  hour;  then  wash  them  in  cold  water,  changing  it  often,  tiU 
they  are  quite  cold ;  drain  on  a  cloth.  Put  eight  pounds  of  loaf 
sugar  into  the  pan  with  a  pint  of  cold  water,  boil  up,  and  skim ; 
boil  fast  for  ten  minutes ;  then  put  in  the  damsons,  and  simmer 
as  gently  as  possible  for  three  quarters  of  an  hour,  skiioming 
constantly.  Care  must  be  taken  not  to  break  the  skin.  Put  the 
fruit  in  jars.  Boil  the  syrup  quickly  for  five  minutes,  pour  it 
over  the  finiit,  and  the  next  day  tie  the  jars  over  with  cap  paper, 
and  brush  that  over  with  the  white  of  e^.  Any  kind  of  black 
plums  may  be  preserved  in  this  way.  A  quarter  of  an  hour 
longer  must  be  allowed  for  larger  fruit. 
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891.   PSESEBVKD  APRICOTS. 
The  following  receipt  in  ereiy  way  may  be  adhered  to. 

892.   PBESEEVED   PEACHES,  WHOLE. 

The  peaches  must  be  sound  and  not  over-ripe.  Wipe  off  the 
bloom,  and  throw  them  into  a  preserving-pan  more  than  half 
filled  with  boiling  water.  Cover  it  with  a  doth,  and  let  it  stand 
where  it  will  keep  hot,  but  not  boil,  for  an  hour.  Then  take 
them  out,  and  put  them  into  cold  water.  When  they  are  cold, 
take  off  the  peel,  open  the  ends  sufficiently  to  extract  the  stones, 
break  the  stones,  and  blanch  the  kernels.  Weigh  the  peaches, 
and  take  the  same  weight  of  loaf  sugar.  Put  the  sugar  into  a 
preserving-pan,  with  sufficient  water  to  moisten  it,  and  boil  till  it 
is  in  syrup.  Put  in  the  peaches  and  kernels,  and  let  them  boil 
up  for  five  minutes ;  then  put  them  into  a  dish,  and  pour  the  syrup 
over  them.  Cover  the  dish  with  a  sheet  of  paper,  and  let  it  re- 
main till  the  next  day.  Drain  off  the  syrup,  boil  it  for  three 
minutes,  and  pour  it  over  the  peaches.  Do  this  every  day  for  a 
week.  The  lost  time,  put  in  the  peaches,  and  boil  fast  for  ten 
minutes.  Put  them  carefully  into  pots,  pour  the  eyrup  over,  and 
put  part  of  the  kernels  in  each  pot,  and  the  next  day  tie  them 
down. 

898.    PRESEEVED  NECTARINES. 

Follow  the  preceding  receipt,  except  that  the  peel  may  be 
left  on. 

894.   PRESERVED  PINE-APPLE. 

The  pines  must  be  ripe  and  perfectly  sound.  Cut  off  the 
rough  yellow  outside  skin  as  thin  as  possible;  then  pare  them 
thickly  enough  to  take  out  all  the  eyes ;  cut  them  into  slices  half 
an  inch  thick ;  then  weigh,  and  to  each  pound  of  pine  allow 
fourteen  ounces  of  loaf  sugar  and  half  a  gill  of  cold  water.  Put 
the  thick  parings  into  a  piece  of  coarse  muslin,  and  press  out  the 
juice.  Put  the  sugar,  the  juice,  and  the  water  into  a  preserving- 
pan,  and  stir  over  a  slow  heat  tiU  it  boils  and  the  sugar  is  dis- 
solved ;  then  boil  up  quickly,  and  skim ;  put  in  the  fhut,  and  boil 
gently  for  twenty  minutes,  skimming  constantly.  Lay  the  firuit 
in  a  deep  dish  or  basin,  pour  the  syrup  over,  and  let  it  stand  fi>r 
two  days.    Put  it  again  into  the  preserving-pan,  and  boil  slowly 
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for  a  quarter  of  an  hour,  BkimmiDg  if  necessary.    Lay  it  in  the 
diflhf  and  the  next  day  put  it  into  pots,  and  tie  down. 

NoTB. — The  parings  (not  the  oateide)  may  be  put  into  mm  or  brandy 
with  half  a  poond  of  loaf  sugar  to  one  pound  of  parings,  and  kept  for  fla- 
Toniing  jellies,  creams,  or  punch. 

895.   PRESERVED  MELON. 

The  melons  must  be  perfectly  sound  and  not  oyer-ripe.  Pare 
and  quarter  them,  and,  if  large,  cut  each  quarter  into  two ;  take 
out  the  pulp ;  place  it  on  a  sieve,  with  a  basin  under,  to  receive 
the  juice  from  it  Weigh  the  melon,  and  put  it  into  an  earthen 
pan ;  cover  it  with  cold  water,  with  salt  and  vin^;iir  in  it  (a  tea- 
spoonful  of  salt  and  a  dessertspoonful  of  French  vinegar  to  three 
pints  of  water ;  let  it  remain  in  this  pickle  for  twenty-six  hours ; 
then  wash  and  drain  it.  Take  the  same  weight  of  loaf  sugar  as 
of  fruit ;  put  it  into  a  skillet  with  the  juice  from  the  pulp,  and 
boil,  skimming  carefully,  till  it  becomes  a  bright  B3rrup.  Put  the 
melon  into  the  syrup  when  cold;  boil  up  slowly,  skim,  then 
simmer  gently  for  a  quarter  of  an  hour.  Put  the  melon  carefully 
into  a  basin ;  pour  the  syrup  over  it,  and  let  it  remain  for  three 
days;  each  day  drain  off  the  syrup;  boil  it  fast  for  three 
minutes ;  then  pour  it  over  the  melon.  The  last  time  of  boiling 
up  the  syrup,  add  one  ounce  of  ginger,  slightly  bruised.  Put  the 
melon  into  a  jar,  pour  the  syrup  over,  and  place  the  ginger  on 
the  top ;  the  next  day,  tie  it  closely  down. 

NoTH. — Cocnmbers  may  be  preserved  in  this  way  and  are  excellent 

896.   PRESERVED  SIBERIAN  CRAB  APPLES. 

Wipe  the  apples  without  breaking  the  skin,  and  prick  each 
through  three  or  four  times  with  a  fine  needle ;  weigh  them,  and 
to  eveiy  pound  allow  a  pound  of  loaf  sugar,  two  tablespoonfula 
of  gin,  and  the  strained  juice  of  half  a  lemon.  Put  the  sugar, 
gin,  and  lemon-juice  into  a  preserving-pan,  and  boil  and  skim 
till  in  a  bright  ayrup ;  then  put  in  the  fruit  a&d  simmer  very 
gently  till  the  skin  is  slightly  cracked.  Drain  the  fruit,  and  put 
it  carefully  into  jara.  Boil  the  syrup  quickly  for  ten  minutes^ 
and  when  nearly  cold,  pour  it  over  the  fruit ;  the  next  day,  tie 
the  jars  over  with  cap  paper. 
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897.    PRESERVED   BEETROOT. 

This  preserve  will  be  found  very  useful  to  cut  up  for  garnish, 
and  for  colouring  jellies,  creams,  and  sauces.  It  is  also  very  nice 
as  a  sweetmeat :  it  should  be  cut  into  small  balls  when  so  served. 
Wash  and  peel  six  well.&haped  beetroots ;  put  them  into  a  skillet 
with  a  pint  and  a  half  of  cold  water ;  boil  up,  skim,  then  simmer 
for  twenty  minutes;  add  the  thin  rind  of  four  lemons,  the 
strained  juice  of  six,  an  inch  of  vanilla,  an  inch  of  cinnamon, 
four  cloves,  and  four  pounds  of  loaf  sugar ;  boil  rather  fast,  and 
skim,  till  the  beetroot  is  quite  tender  (about  an  hour).  Place  the 
beetroot  in  ajar ;  boil  the  syrup  very  £ist,  till  it  becomes  rich  and 
thick,  then  strain  it  over,  and  the  next  day  tie  it  down. 

NoTB. — ^Whenever  cherry  juice  may  be  lued,  this  may  be  substitated 
enoceasAilIy. 

898.   ORANGE  MARMALADE. 

Four  dozen  of  Seville  oranges,  three  doz^i  of  St.  Michael, 
and  one  dozen  of  fine  lemons ;  wipe  them  all  with  a  clean  clotli. 
Peel  the  oranges  with  a  very  sharp  knife,  only  taking  off  the 
yellow  part;  put  that  into  cold  water,  and  boil  till  it  is  tender. 
Grate  the  peel  of  the  lemons ;  take  the  white  peel  and  pith  off  all 
the  fruit ;  cut  it  into  quarters,  and  take  out  the  pips ;  strain  out 
the  juice ;  strain  the  peel,  and  cut  it  into  shreds ;  put  the  pulp 
out  of  which  the  juice  was  extracted  into  the  water  the  peel  was 
boiled  in,  and  boil  till  it  is  tender,  then  rub  it  through  a  fine 
sieve.  Mix  the  shredded  and  grated  peel,  the  pulp,  and  juice, 
and  weigh  out  the  same  weight  of  loaf  sugar.  Put  the  whole 
into  a  preserving-pan,  stir  with  a  wooden  spoon  tiU  the  sugar 
dissolves,  then  skim,  and  boil  till  it  becomes  a  rich  marmalade 
(about  an  hour).  Put  the  marmalade  into  pots,  and  the  following 
day  tie  it  over  with  cap  paper,  and  brush  that  over  with  the  white 
of  egg. 

899.   DAMSON  CHEESE. 

The  damsons  must  be  quite  ripe  and  fresh  gathered.  Rub  off 
the  bloom  and  pick  off  the  stems ;  take  the  same  weight  of  loaf 
sugar  as  of  fruit,  put  both  into  a  preserving>pan,  and  place  it 
over  a  slow  fire ;  stir  frequently  till  it  boils ;  skim  constantly,  and 
simmer  for  an  hour  and  a  half;  then  rub  the  fruit  through  a  hair 
sieve.     Put  it  into  small  moulds,  and  the  next  day  tie  them  over. 
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900.   BLACK  CURRANT  CHEESE. 
Follow  the  preceding  receipt. 

901.   CANDIED   OR  FROSTED  CURRANTS. 

Put  two  pounds  of  loaf  sugar  and  half  a  gill  of  water  into  a 
ekillet;  boil  up,  skim>  then  boil  rather  &»t  for  half  an  hour. 
Have  about  three  pounds  of  fine  ripe  currants,  red  and  white,  in 
large  bimches ;  dip  each  bunch  twice  into  brandy  (a  gill),  and 
then  into  the  clari.'ed  sugar,  while  hot,  but  not  boiling ;  do  this  a 
second  time,  then  sifl  loaf  sugar  over  theni.  Place  them  on  a 
sieve  in  a  dry  warm  place  or  in  the  sun,  and  let  them  remain  till 
dry.     They  keep  best  in  a  paper  box. 

902.    DRIED   OR  CANDIED   FRUIT. 

Greengages,  Orleans  plums,  apricots,  or  peaches  may  be  pre- 
served as  follows : — The  fruit  must  be  quite  ripe  and  sound. 
Wipe  off  the  bloom,  cut  them  in  half,  and  take  out  the  stones. 
Have  the  same  weight  of  loaf  sugar  as  of  fruit ;  put  it  into  a 
preserving-pan,  with  half  a  gill  of  water  to  each  pound;  boil 
and  skim  for  a  quarter  of  an  hour.  Dip  the  fruit  into  brandy 
twice ;  put  it  into  the  i^rup,  and  let  it  come  slowly  to  the  boil. 
Turn  it  carefully  into  a  pan ;  pour  the  syrup  over,  and  let  it 
stand  till  the  next  day ;  then  pour  off  the  syrup ;  boil  it  quickly 
for  five  minutes,  and  pour  it  over  the  fruit  while  boiling  hot. 
Do  this  every  day  for  a  week ;  the  last  time  boil  it  ten  minutes. 
Put  in  the  fruit,  and  boil  ten  minutes  more ;  when  cold,  lay  the 
finiit  on  a  hair  sieve,  dredge  it  over  with  pounded  loaf  sugar,  and 
place  it  in  a  slack  oven  till  the  fruit  is  dry.  Should  be  kept  in  a 
paper  box,  with  strips  of  sofl  writing  paper  placed  roimd  each 
plum.  Pears  and  cherries  may  also  be  preserved  in  the  same 
way.  Cherries  only  reqidre  three  days,  and  two  minutes'  boiling 
on  the  last  day. 

903.  ORANGE  AND  LEMON  RINGS. 

Cut  Seville  oranges  and  fine  lemons  into  slioes  the  sixth  of  an 
inch  thick,  then  with  a  sharp-pointed  knife  cut  out  the  pulp, 
leaving  a  very  thin  coating  of  the  white  pith  on  the  peel ;  Boak 
these  rings  for  twenty-four  hours  in  cold  water,  slightly  flavoured 
with  salt ;  wash  them  and  boil  them  in  sufiicient  water  to  let 
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them  float  in,  till  quite  tender ;  drain,  and  when  cold,  dip  them 
into  brandy.  Dissolve  (slightly)  loaf  sugar  with  the  water  the 
rings  were  boUed  in ;  boil,  and  skim,  till  it  becomes  a  rich  thick 
eyrvLp ;  dip  each  ring  in  twice,  and  place  them  on  a  wire  sieve  to 
dry.  Boil  up  the  syrup,  and  dip  the  rings  in  while  'hot,  but  not 
boiling;  do  this  twice  a  day  till  they  become  candied — one  pound 
of  loaf  sugar  for  one  dozen  of  oranges.  The  sugar  that  is  lefk 
may  be  put  into  rum,  and  kept  for  flavouring  puddings^  Candied 
rings  should  be  made  at  the  same  time  as  jelly  or  punch,  when 
the  firuit  would  be  available. 

904.   PBESEBVED  CHESTNUTS. 

Take  off  the  shell  and  skin  of  some  fine  chestnuts;  throw  them 
into  cold  water  to  blanch ;  then  boil  them  slowly  in  plenty  of 
water  for  ten  minutes;  drain  ;  take  the  same  weight  of  loaf  sugar 
as  chestnuts ;  put  it  into  an  enamelled  saucepan,  with  half  a  gill 
of  water  to  every  pound ;  boil  and  skim  till  in  a  bright  syrup ; 
put  in  the  nuts  and  boil  for  ten  minutes ;  put  them  into  a  baain, 
pour  the  syrup  over,  and  let  them  remain  for  twenty-four  hours. 
Pour  off  the  83nrup,  boil  it  for  five  minutes,  pour  it  again  over 
the  nuts,  and  let  them  remain  till  the  following  day.  Then  boil 
the  syrup  fast  for  ten  minutes ;  put  the  nuts  in  carefully ;  boil 
ten  minutes  more ;  skim ;  then  put  them  into  jars,  and  when 
cold,  tie  them  over. 

905.   OOOOA-NUT  CANDY. 

Grate  the  cocoa-nuts ;  strain  the  milk  ;  take  the  same  weight 
of  loaf  sugar  as  cocoa-nut ;  put  it  into  an  enamelled  saucepan 
with  the  milk ;  boil  and  skim ;  then  put  in  the  cocoa-nut,  and 
Btir  till  it  becomes  a  paste ;  turn  it  on  to  a  diah,  and  when  cold, 
cut  it  into  square  pieces.     Should  be  kept  in  a  wooden  box. 

906.    NOEMANDY  PIPPINS. 

Nine  pippins  will  make  a  nice  little  diah ;  let  them  be  all  of  the 
same  size.  Wash  them;  put  them  into  a  brass  skillet  with 
sufficient  cold  water  to  cover  them,  boil  up  and  simmer  for  a 
quarter  of  an  hour ;  drain  on  a  sieve,  and  let  them  get  cold.  Cut 
off  the  thin  yellow  peel  of  one  lemon,  half  of  a  Seville  orange, 
and  one  sweet  orange ;  express  and  strain  the  juice.     Wipe  out 
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the  skillet,  put  in  the  pippins,  the  juice,  the  peel,  three  doves, 
three  allspice,  an  inch  of  cinnamon,  six  ounces  of  loaf  sugar,  a 
gill  of  Marsala,  and  a  gill  of  water.  Simmer  verj  gently,  and 
skim  often,  till  the  pippins  are  tender,  but  not  soft  and  pulpy. 
Take  them  out,  put  them  in  a  pie-dish,  boil  the  syrup  till  it 
thickens  slightly,  then  strain  it  over  the  pippins.  When  quite 
cold  serve.    They  should  be  of  a  rich  dark  brown  colour  through. 

907.  STEWED  APPLES. 

Dessert  apples  should  be  used ;  pare  them  neatly  with  a  sharp 
knife,  and  scoop  out  the  core ;  put  them  into  a  skillet,  ¥rith  half 
their  weight  of  loaf  sugar,  one  dove,  an  inch  of  cinnamon,  the 
thin  rind  of  half  a  lemon,  and  the  strained  juice,  and  three  table- 
spoonfuls  of  cold  water  to  every  pound  of  apples ;  simmer  very 
slowly,  and  skim  frequently,  till  they  are  tender  (about  an  hour 
and  a  quarter).  Take  them  out  carefully ;  place  them  neatly  on 
a  glass  dish ;  boil  the  syrup  quickly  for  ten  minutes,  and  when 
nearly  cold,  strain  it  over  the  apples.  To  be  served  cold  at 
dessert  A  pint  of  whipped  cream  or  Devonshire  cream  poured 
over  the  apples  makes  it  a  pretty  dish  for  dinner  or  supper. 

908.  WHISKEY  APPLES. 

American  pippins  are  the  best,  but  any  sweet,  sound  apples 
may  be  used.  Fed  them  neatly,  scoop  out  the  core  with  a  narrow 
sharp-pointed  knife.  To  every  pound  of  apples  allow  three- 
quarters  of  a  pound  of  loaf  sugar,  the  thin  rind  and  strained  juice 
of  a  lemon,  two  inches  of  cinnamon,  two  doves,  half  an  inch  of 
bruised  ginger,  half  a  gill  of  whisky,  and  half  an  inch  of  stick 
vanilla.  Put  the  whole  into  a  skillet,  place  it  over  a  slow  heat, 
and  simmer  gently  for  an  hour  and  a  half.  Turn  the  apples 
frequently  with  a  silver  spoon,  and  skim  often.  If  caref\illy 
attended  to,  the  apples  become  quite  transparent,  and  will  keep 
for  more  than  a  year ;  place  them  in  large  glazed  jars ;  b6il  the 
syrup  for  five  minutes ;  strain  it  over  the  apples,  and  when  cold, 
tie  them  down.    To  be  served  at  dessert. 

909.   STEWED  PEARS. 

The  large  hard  pears  are  the  best  for  this  purpose.  Put  them 
into  a  tin  ste^vpan  with  suffident  cold  water  to  cover  them,  and 
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'  boil  slowly  till  they  begin  to  feel  soil.  Take  them  out ;  put  them 
into  cold  water  for  a  few  minutes.  Take  off  the  skin  neatly ; 
split  the  pears,  and  scoop  out  the  core.  To  each  pound  of  pears 
allow  six  ounces  of  loaf  sugar,  two  cloves,  an  inch  of  cinnamon, 
the  thin  rind  of  half  a  lemon,  and  half  a  gilTof  claret  or  port  wine. 
Put  the  whole  of  the  ingredients  into  a  tin  stewpan,  and  sim- 
mer Tery  gently  till  the  pears  are  quite  tender;  stir  them  frequently, 
and  skim  with  a  pewter  spoon.  Take  out  the  pears ;  boil  the 
syrup  quickly  for  ten  minutes ;  strain  it  oyer  the  pears,  and  when 
quite  cold,  serve  them  at  dessert. 

KoTB. — Wine  is  not  indispeoBable,  they  are  very  good  doni  in  water,  bat 
better  with  wine. 

910.   ORANQES   IN  SYBUP. 

Peel  the  oranges ;  then,  with  a  small  sharp  knife,  remove  every 
particle  of  the  white  skin ;  be  careful  not  to  prick  the  transparent 
skin  so  as  to  let  the  juice  escape,  and  spoil  the  shape  of  the 
orange.  For  eight  oranges,  boil  one  pound  of  loaf  sugar  in  half 
a  gill  of  water ;  when  quite  bright,  add  a  wineglaasful  of  rum  ; 
put  the  oranges  into  a  pie-dish  that  will  just  contain  them ;  pour 
the  syrup  over,  and  let  them  remain  till  cold;  then  turn  the 
oranges,  boil  up  the  syrup,  pour  it  over  again,  and  let  them 
remain  till  wanted.  They  are  better  made  the  previous  day. 
Served  at  dessert. 

Non. — If  the  orangee  are  unripe  half  a  ponnd  of  sngar  extra  must  be 
used,  and  the  orangee  must  be  simmered  in  the  syrup  for  ten  minutee. 

911.   ORANGE  SALAD. 

Wipe  the  oranges  with  a  clean  cloth ;  cut  them  into  neat  slioes 
the  sixth  of  an  inch  thick.  For  nine  oranges  have  ready,  one 
pound  of  finely-pounded  loaf  sugar,  a  winegla.ssful  of  Madeira  or 
rich  sherry,  a  wineglassful  of  brandy,  and  a  wineglassful  of  whiskey 
or  rum.  Lay  the  oranges  and  sugar  in  layers ;  pour  the  wine 
and  spirit  over,  and  let  it  stand  for  six  hours  before  serving. 
Baste  the  oranges  frequently  with  the  sjrrup,  and  use  a  silver 
spoon.     Serve  at  dessert. 

912.   SUMMER  FRUIT  SALAD. 

The  fruit  must  be  fine,  quite  ripe  and  firesh  gatihered.  Strip 
off  the  stems.    Aliz  in  equal  quantities  red  currants  and  rasp- 
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berries,  or  white  currants  and  strawberries.  To  every  pint  of 
fruit  add  three  tablespoonfuls  of  sifled  sugar,  a  dessertspoonful  of 
sherry,  and  a  dessertspoonful  of  cold  water.  Stir  frequently,  with 
a  silver  spoon,  and  let  it  remain  to  saturate  for  six  hours  or 
longer.     Serve  either  at  dessert  or  instead  of  tart 

913.   BLACK  CUBSANT  VINEGAB. 

The  currants  must  be  quite  ripe,  and  gathered  in  dry  weather. 
Express  the  juice,  and  to  every  pint  add  a  pint  of  good  vin^ar 
and  three-quarters  of  a  pound  of  honey ;  put  the  whole  into  a 
skillet  and  boil,  skimming  and  stirring  with  a  wooden  spoon  for 
three-quarters  of  an  hour.  When  cold,  put  it  into  bottles ;  leave 
them  uncorked  and  in  a  warm  cupboard  for  ten  days ;  then  cork 
and  seal.     Excellent  as  a  gargle. 

914.  BASPBEBBY  YINEGAB. 

Put  five  pounds  of  ripe  raspberries  into  a  jar  with  fovi  quarts 
of  good  vinegar ;  tie  it  over  with  a  piece  of  muslin,  and  let  it 
stand  for  a  week ;  stir  it  with  a  wooden  spoon  every  day.  At 
the  end  of  a  week  strain  it  through  a  fine  sieve,  and  to  every  pint 
add  one  pound  of  loaf  sugar ;  boil  and  skim  for  three-quarters 
of  an  hour.    When  cold,  bottle,  cork,  and  seal  it 

915.  HULBEBBT  YINEGAB. 
The  preceding  receipt  may  be  followed  exactly. 
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916.    TUETLB  PUNCH. 

Follow  the  directioiis  given  for  milk  punch,  omitting  the  spice 
and  the  milk,  and  sabstituting  a  quart  of  green  tea,  made  thus  : 

^Put  two  ounces  of  fine  gunpowder  tea  into  a  jug,  pour  a  quart 

of  boiling  water  oyer  it,  cover  the  jug,  and  let  it  stand  ten 
minutes ;  then  strain.    This  punch  also  improves  by  keeping. 

917.   MILK  PUXCH. 

Have  ready  the  following  ingredients,  and  proceed  as  directed  : 
-—Three  pounds  of  loaf  sugar,  sixteen  fine  lemons,  four  Seville 
oranges,  three  bottles  of  old  rum,  one  bottle  of  French  brandy,  one 
bottle  of  old  Madeira,  three  quarts  of  boiling  water,  half  a  drachm 
of  grated  nutmeg,  four  inches  of  cinnamon,  and  three  pints  of  new 
milk ;  rub  the  sugar  on  the  lemon  and  oranges  to  extract  the 
essence  from  the  peel ;  squeeze  the  firuit  and  strain  the  juice. 
Put  the  sugar  and  the  juice  into  an  earthen  pan,  and  pour  the 
boiling  water  over  it.  Take  a  quart  jug  in  each  hand ;  dip  out 
the  liquid,  and  pour  it  back  rapidly,  holding  the  jugs  as  high  as 
possible ;  do  this  for  twenty  minutes ;  then  add  the  spirit  and 
wine,  a  bottle  at  a  time,  and  continue  the  mixing  process  till 
the  punch  has  a  smooth  soft  flavour,  which  will  take  about  three- 
quarters  of  an  hour ;  boil  the  spice  in  the  milk ;  pour  it  into  the 
punch ;  stir  it  once  quickly ;  then  cover  the  pan  with  an  earthen 
lid,  with  a  thick  cloth  over  that,  and  let  it  remain  undisturbed 
for  eight  hours.  Strain  it  twice  through  fiannel,  or  three  times, 
if  it  is  not  bright;  put  it  into  bottles,  and  cork  it  securely. 
Improves  by  keeping. 

918.   PINE-APPLE  PUNCH. 

Follow  the  preceding  receipt  for  milk  punch,  substituting  one 
pound  of  ripe  pine-apple  (cut  into  very  thin  slices)  for  the 
oranges,  and  a  quart  of  rice  water  (made  as  follows)  for  the 
milk ;  boil  half  a  pound  of  the  best  rice,  in  two  quarts  of  water 
till  it  is  quite  soil  and  pulpy ;  then  strain  the  water  through  a 
fine  sieve. 
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919.   HOT  PUNCH. 

A  pint  of  rum,  a  'wiDeglassful  of  brandy,  a  tablespoonful  of 
noyeau,  six  ounces  of  loaf  sugar,  three  lemons,  and  a  pint  and  a 
half  of  boiling  water ;  rub  the  sugar  on  the  lemons  to  extract  the 
essence;  squeeze  out  and  strain  the  juice;  put  the  sugar  and 
juice  into  a  Sowl  with  the  boiling  water;  stir  rapidly  till  the 
sugar  is  dissolved,  then  add  the  spirit ;  stir  till  well  mixed. 

920.   WHISKEY  PUNCH. 

Follow  the  preceding  receipt,  using  a  pint  of  whiskey  only, 
instead  of  the  three  spirits  mentioned. 

921.   BISHOP. 

Bishop  is  made  either  with  claret  or  port ;  two  bottles  of  wine, 
three  Seville  and  three  Tangerine  oranges,  ten  ounces  of  loaf 
sugar,  six  doves,  a  quarter  of  a  nutmeg,,  two  inches  of  cinnamon, 
and  four  allspice ;  put  the  oranges  into  a  quick  oven,  and  let 
them  remain  till  the  skin  is  crisp ;  put  the  other  ingredients  into 
the  wine,  and  make  it  boiling  hot.  Put  the  oranges  into  a  large 
china  bowl ;  pour  the  wine  over,  and  send  to  table  immediately. 

922.   MULLED  CLABET  OB  POBT. 

A  bottle  of  wine,  five  ounces  of  loaf  sugar,  three  cloves,  and 
the  sixth  part  of  a  nutmeg,  grated.  Put  these  ingredients  into  a 
bright  tin  pot  with  a  lid  ;  place  it  over  a  gentle  heat  till  nearly 
boiling ;  turn  it  into  a  hot  silver  jug  with  a  lid,  and  send  it  to 
tabic. 

923.   NEGUS. 

To  a  pint  of  wine,  red  or  white,  allow  a  pint  of  boiling  water, 
three  oimces  of  loaf  sugar,  one  lemon,  and  the  fourth  part  of  a 
nutm^,  grated;  rub  the  sugar  on  the  peel  of  the  lemon; 
squeeze  out  and  strain  the  juice ;  then  mix  all  the  ingredients 
together.     Good,  hot  or  cold. 

924.   CUBA9I0. 

To  make  half  a  gallon,  have  ready  the  following  ingredients : 
— ^Five  Seville  and  six  Tangerine  oranges,  two  lemons,  one 
pound  and  a  half  of  fine  sugarcandy,  in  powder,  and  three  pints 
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and  a  quarter  of  French  brandy.  Peel  the  oranges  and  lemona 
with  a  sharp  knife,  only  taking  off  the  yellow  part ;  squeeze  oat 
the  juice,  and  strain  it  through  muslin ;  put  the  peel,  juice, 
sugarcandy  and  brandy  into  a  half  gallon  spirit  jar;  cork  it 
closely,  and  let  it  remain  for  three  weeks;  shake  the  bottle 
frequently;  strain,  and  puc  it  into  long-necked  glass  bottles, 
^ork  securely,  and  keep  it  a  year  or  longer  before  using. 

925.    ORANGE  GIN. 

Follow  the  preceding  receipt,  omitting  the  Tangerine  oranges, 
using  gin  instead  of  brandy,  and  barley  sugar  instead  of  sugar- 
candy. 

926.    BLACK  CUBBANT  GIN,   CASSIS. 

The  currants  must  be  quite  ripe  and  fresh  gathered.  Strip  off 
the  stalks.  To  a  quart  of  currants  allow  one  pound  of  sugar* 
candy,  two  cloves,  and  a  pint  and  a  half  of  gin ;  put  them  into  a 
stone  spirit  jar ;  cork  closely  and  keep  for  a  year  or  longer 
before  using.  For  the  first  six  weeks,  shake  the  bottle  frequently  ; 
when  required,  pour  it  off  carefully,  that  it  may  be  quite 
bright. 

927.   RASPBERRY  GIN. 

Follow  the  preceding  receipt,  allowing  only  half  the  quantity 
of  BOgar. 

928.    PEACHES  IN  BRANDY. 

(To  be  made  in  Angast  or  September.) 

The  peaches  must  be  sound  and  not  quite  ripe.  Rub  off  the 
bloom  with  a  coarse  cloth,  and  prick  each  twice  round  with  a 
darning-needle,  and  through  to  the  stone.  Have  a  preserving- 
pan  half  frill  of  boiling  water ;  throw  in  the  peaches,  and  let 
them  simmer  gently  till  tender  (about  an  hour  and  three-quarters ; ) 
then  put  them  into  cold  water.  Change  the  water  constantly  till 
they  are  cold;  drain,  and  take  off  the  skin  carefrdly.  Weigh 
the  fruit,  and  to  every  pound  allow  ten  ounces  of  loaf  sugar  and 
half  a  gill  of  water ;  put  the  sugar  and  water  into  a  skillet,  and 
boil  and  skim  till  it  becomes  a  clear  syrup;  pour  it  over  tlie 
peaches,  and  let  them  remain  for  twenty-four  hours ;  then  place 
the  peaches  carefdlly  in  glass  jars.    Add  to  every  pint  of  syrup 
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a  pint  and  a  half  of  good  French  brandy ;  mix  it  well,  and  fill 
up  the  jars.  The  fruit  sho'uld  be  more  than  an  inch  below  the 
shoulder  of  the  jar.  Put  in  tight-fitting  bungs,  and  seal  the  tops 
over  securely.     Keep  for  nine  months  or  longer  before  using. 

929.    APRICOTS  IN  BRA^'DY. 

(To  be  made  in  July.) 
Follow  the  preceding  receipt  in  every  respect. 

980.  CHERRY  BRANDY. 

(To  be  made  in  Jnly  and  August) 

Morella  cherries ;  wipe  them  with  a  soil  cloth,  clip  the  stalks, 
leaving  them  half  an  inch  long.  To  every  pound  of  cherries 
add  ten  ounces  of  pounded  sugarcandy.  Put  them  into  wide 
mouthed  bottles,  fill  up  with  French  brandy,  cork  securely,  and 
seal  over  the  top.  To  be  kept  nine  months  or  longer  before 
using. 

981.  CHERRY  CORDIAL.       ♦ 
(To  be  made  in  June  or  July.) 

Black  cherries.  Pull  out  the  stalks.  To  every  pound  of 
cherries  add  twelve  ounces  of  pounded  loaf  sugar ;  put  them  into 
wide  mouthed  bottles,  and  fill  up  with  rum,  brandy,  and  gin,  in 
equal  quantities ;  put  into  each  bottle  two  cloves,  a  quarter  of  an 
inch  of  vanilla,  and  an  inch  of  cinnamon ;  cork  and  seal  securely. 
To  be  kept  one  year  or  longer,  and  strained  when  required. 

982.  SHERRY  COBBLER. 

A  tumblerful  of  Wenham  Lake  ice,  potmded,  a  tumblerM  of 
fresh  strawberries  or  raspberries,  a  large  wineglassful  of  Cura^fto, 
six  ounces  of  finely-pounded  loaf  sugar,  and  a  pint  of  fine  old 
sherry;  put  these  ingredients  into  a  glass  mug;  stir  for  eight 
minutes,  then  it  is  ready  for  use.  Imbibe  it  through  straws  or 
small  glass  tubes. 

983.   GINGER  BEER. 

Three  pounds  and  a  half  of  loaf  sugar,  six  ounces  of  bruised 
ginger,  two  ounces  of  cream  of  tartar,  the  thin  rind  and  strained 
juice  of  four  lemons,  and  two  gallons  of  water ;  boil  the  ginger^ 
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sugar,  and  lemon-peel  in  the  water  till  the  Bugar  is  diasolredy 
then  ]K>nr  it  into  an  earthen  pan ;  put  in  the  cream  of  tartar  and 
lemon  jnice,  and  let  it  stand  for  twenty-four  hours ;  then  add  a 
tableapoonful  of  good  jeast ;  let  it  stand  twenty-four  hours  longer, 
then  bottle  and  cork  securely ;  strain  before  bottling.  It  will  be 
ready  for  use  in  a  week. 


lODIOIICAL  8T0BE8.      HEALTH. 
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984.  MEDICINAL  STORES. 

Every  house  should  contain  suitable  medicines  to  administer  in 
cases  of  sudden  illness,  accidents,  colds,  or  slight  ailments.  To 
those  who  have  not  a  medidne-chest,  the  following  list  may  be 
useful.  They  should  be  kept  in  a  cupboard  or  box,  easy  of 
access. 


Prepared  chalk 
Oil  of  peppennint 

TATll^AHllfn 

Opiate  and  sromatie  oonfbctions 

Tinetnre  of  ihnbarb 

Dr.  GoUis  Brown's  chlorodyne 

Dr.  Gregory's  poirder 

Turkish  rhnlwrb 

Calcined  magnesia 

Epsom  salts — Senna 

Floor  of  sulphur 

Cream  of  tartar 

Cold-drawn  castor  oil 

AntibilioTis  pills 

Seidlitc  powders 

Carbonate  of  soda 

Carbonate  of  potass 

Sal-ToUtile 

Camphor  jnlep 

Sweet  spirit  of  nitre 

Essence  of  ginger 

Bitters 

Brandy 

Dr.  Dayis's  Calorifle  and  shield 

F^riaz^s  balsam 

Opium  plaister 


Eye  lotion  {§ee  receipt) 

Camomile  ilowers 

laqnid  blisters  and  a  eamel's-hair 
brush 

Spermaceti  ointment 

Cold  cream 

Glycerine  and  rose  water 

Adhesiye  pkdster 

Court  plaister 

Caustic— Iodine 

Compound  camphor  liniment 

Oliye  oil 

Tincture  of  Amica»  tincture  of 
Calendula — both  to  be  had,  with 
directions  for  usc^  of  G.  Clayton, 
816  Begent  Street^  and  —  Walker, 
71  Grosrenor  Street^  Honusopa- 
thie  Chemists. 

Cond/s  Toilet  and  Disinfecting 
Fluids— Directions  for  use  on  the 
bottles. 

Bandages,  lint,  linen  rag,  medicated 
cotton,  oil  silk,  spongio  piline^ 
scissors,  iToiy  knife^  i^xinges^ 
&c. 


985.   HEALTH. 

A  morning  batih  and  daily  ezerdse  are  prored  to  be  promoters 
of  health.    When  a  bath  cannot  be  obtainedi  a  good  substitute 
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is  to  rub  the  body  ^th  wet  towels,  and  then  with  diy  coarse 
ones,  till  the  skin  glows.  A  glass  of  cold  water  drunk  imme- 
diately afler  the  bath  will  bo  found  beneficial. 

936.    BATHING. 

Hot  or  cold  baths  should  not  be  taken  till  three  hours,  or 
longer,  after  a  meal. 

937.   MUSTARD   PLAISTEB. 

Mix  t}.e  mustard  with  cold  water,  and  knead  it  to  the  con- 
sistency of  putty.  Spread  it,  the  eighth  of  an  inch  thick,  upon 
brown  paper;  warm  it  before  the  fire,  and  apply  to  the  part 
affected.  This  plaister  will  be  found  more  effectual  than  when 
made  with  hot  water.  If  the  skin  is  very  sensitive,  brush  the 
«ur&ce  of  the  plaister  oyer  slightly  with  salad  oil. 

938.   CAMPHOB  JULEP. 

Put  an  ounce  of  camphor  into  a  quart  bottle,  fill  it  with  cold 
boiled  water,  cork  it  closely,  and  let  it  remain  twenty-four  hours ; 
then  strain,  and  keep  it  for^ise.     A  wineglassful  is  a  dose. 

939.   FAINTING  PITS. 

If  fainting  be  caused  by  an  oyer*heated  room  or  excitement, 
administer  quickly  a  wineglassful  of  camphor  julep,  with  a  tea- 
spoonful  of  sal-volatile  in  it,  and  let  the  patient 'recline  on  tlie 
back.  If  from  debility,  a  large  glass  of  sherry  and  a  reclining 
position.  If  from  disease  of  the  heart,  half  a  txmibler  of  ratlier 
strong  brandy  and  water  cold,  and  an  upright  sitting  position. 

. 

940.  SUDDEN  LOSS  OP  SPEECH  OR  PARALYSIS. 

Put  the  patient's  feet,  up  to  the  middle  of  the  calf,  into  hot 
water;  with  a  handful  of  mustard  in  it,  and  keep  them  in  for 
eighteen  or  twenty  minutes.  If  hot  water  is  not  at  hand,  place  a 
mustard  plaister  on  the  lower  part  of  the  calf  of  both  1^  {see  the 
receipt).  By  this  time,  it  is  presumed  a  doctor  will  have  arrived. 
These  directions  are  only  given  to  arrest  the  progress  of  the 
disease  till  other  remedies  can  bs  obtained. 
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941.  SPBAIKS,  WBENCHES,  BRUISES,  ETC. 

Immediately  after  the  accident,  apply  to  the  injured  part  a  rag 
wetted  with  a  lotion  made  with  four-fifths  of  cold  water  and  one- 
fiftii  of  tincture  of  Arnica,  and  keep  the  rag  wet  for  an  hour.  If 
a  sprain,  after  the  application  of  the  lotion,  the  injured  joint 
should  be  bound  up,  and  placed  in  an  easy  position  by  a  sling  or 
a  chair.  Remove  the  bandage  night  and  morning,  and  rub  the 
joint  gently  with  the  lotion  with  the  palm  of  the  hand.  Do  this 
till  the  swelling  goes  down. 

942.     TO   STOP  BLEEDOG,   HEAL  CUTS,  ABRASIONS,  ETC. 

Apply  a  lotion  of  Calendula,  according  to  the  printed  directions 
enclosed  with  the  tincture.  It  will  be  found  to  be  an  excellent 
and  effectual  remedy. 

948.   EMBROCATIONS '  FOR  RHEUMATISM. 

Equal  quantities  of  laudanum  and  sweet  oil,  and  half  the 
quantity  of  chloroform.  Shake  the  bottle  before  using,  and 
ayoid  inhaling  the  odour  while  rubbing.  The  bottle  must  be 
kept  closely  corked. 

(Dr.  DsTis's  Calorific  will  be  found  an  exceUent  remedy  for  rheumatic  * 
pains.    To  be  had,  with  fiill  directions,  of  Giffi>rd  &  Lindon,  104  Strand.) 

944.   DIARRHCEA  OR  CHOLERA. 

A  teaspooniul  of  prepared  chalk,  twenty  drops  of  laudanum, 
one  drop  of  oil  of  peppermint,  in  a  wineglasaful  of  cold  water. 

(Dr.  Collis  Brown*B  ChloKodyne  may  be  safely  giren  in  cases  of  diazriioea. 
Aromatic  and  opiate  confections  are  also  safe  and  excellent  remedies* 
These  axe  to  be  had,  with  directions,  of  Bell,  338  Oxford  Street.) 

945.   BILES  OR  BOILS. 

Cover  the  part  with  opium  phuster ;  and  if  very  painftd  and 
hard,  put  a  hot  linseed-meal  poultice  over  that.  Change  the 
plaister  frequently ;  and  when  the  bile  breaks,  squeeze  out  the 
core,  and  bathe  the  part  in  hot  water.  If  a  succession  of  biles 
appear  for  any  length  of  time,  which  is  frequently  the  case, 
pitch  and  steel  pills,  taken  daily,  will  be  £}und  an  effectual 
remedy.    Both  pills  and  plaister  may  be  had  of  any  good  chemist 
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When  for  the  face,  the  plaister  should  be  spread  on  black  sillc 
A  generous  diet,  with  stout  and  port  wine,  is  desirable. 

946.   AN  EXCELLENT  TONIC. 

One  ounce  of  gentian  root,  one  ounce  of  Peruvian  bark,  one 
ounce  of  coriander  seeds,  and  one  ounce  of  the  yellow  peel  o^ 
Seville  orange ;  pound  these  ingredients,  and  put  them  into  a  bottle 
of  good  French  brandy,  and  let  them  infuse  for  one  week  before 
using.  For  a  dose,  take  one  teaspoonful  in  a  wincglassful  of  cold 
water  half  an  hour  before  dinner. 

947.   HEADACHE  FROM  INDIGESTION. 

Four  grains  of  powdered  rhubarb,  sixteen  grains  of  carbonate 
of  potass,  and  a  teaspoonftd  of  sal-volatile,  taken  in  a  wineglassful 
of  cold  water. 

948.  COUOH  MirrUBE. 

Three  drachms  of  .tincture  of  tolu,  one  drachm  of  tincture  of 
squills,  one  drachm  of  mucilage  of  gum  arabic,  seven  ounces  of 
almond  milk,  and  twentj-eight  drops  of  opium.  A  teaspoonful 
every  two  hours,  if  the  cough  is  veiy  troublesome. 

(Dr.  CoUis  Brown's  Chlorodyne  is  an  excellent  remedy  for  oolds.  To  be 
had,  with  tuH  directioDB,  of  Davenport^  33  Great  Russell  Street,  Blooms- 
bury.) 

949.   HEAT  SPOTS  ON  THE  SKIN. 

An  ounce  of  cream  of  tartar  and  half  an  ounce  of  flour  of 
sulphur,  mixed.  Take  a  teaspoonful  of  the  powder  and  a  tea- 
spoonful of  strained  lemon  juice  in  half  a  tumbler  of  cold  water, 
three  times  a  day  for  a  fortnight.  Vegetable  diet  and  cold  bath- 
ing desirable. 

950.   INFLAMED  ETES. 

A  bread  poultice,  made  with  boiling  water,  and  put  between 
Jine  linen  rag,  and  applied  when  nearly  cold,  will  be  found  an 
excellent  and  simple  remedy.  It  should  be  put  on  at  night,  and 
a  ^ck  silk  handkerdiief  tied  over  it,  to  keep  off  the  cold  air. 
The  next  morning,  bathe  the  eyes  with  the  lotion  described  in 
the  next  recipe.  Let  a  small  quantity  enter  the  eyes  once  a 
day. 
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951.  ETE  LOTION, 
fee  grains  of  sulphate  of  zinc,  in  half  a  pint  of  elder-flower 
,       "^^     To  be  applied  frequently  externally.     This  lotion  is  to 
I  used  for  bloodshot  eyes,  and  when  there  is  a  sensation  of  sand 

/  ^**  the  eyes. 

952.   BUEN3  AND  SCALDS. 

If  the  skin  is  not  broken,  envelope  the  part  immediately  in 
medicated  cotton.  If  that  is  not  at  hand,  dredge  the  part  thickly 
'vi'ith  flour.  If  the  akin  is  broken,  apply  a  poultice  made  of  raw 
potatoes,  finely  scraped,  and  saturated  with  cold-drawn  linseed 
oil.     The&e  remedies  are  only  intended  for  slight  accidents. 

953.   THE  STING  OF  A  WASP  OB  BEE. 

Pull  out  the  sting  immediately,  and  rub  the  part  with  honey. 
Should  that  not  be  at  hand,  till  it  can  be  got,  apply  moist  sugar, 
saturated  with  olive  oil. 

954.   CHILBLAINS. 

Bum  two  ounces  of  alum  till  in  a  white  cinder ;  put  it  into 
a  quart  of  boiling  water,  with  a  gill  of  spirit  of  wine.  Steep 
the  part  affected  frequently,  using  the  application  as  hot  as  pos- 
sible. 

955.    CORNS   ON  THE   FEET. 

Papier  Fayard  et  Blayn,  to  be  had  of  Foster,  Chemist,  Eing^s 
Head,  Brighton,  and  of  Sanger,  Oxford  Street.  This  will  be 
found  a  relieving  remedy.  Arnica  opodeldoc,  rubbed  in  night 
and  morning,  gives  much  relief. 

956.   BUSTEBS  ON  THE  FEET. 

Put  a  teaspoonful  of  tincture  of  Arnica  into  a  foot-bath,  and 
bathe  the  feet.  The  next  morning,  draw  a  darning-needle,  with 
white  worsted  in  it,  through  the  blister,  and  leave  a  piece  of  the 
worsted  in,  cutting  it  off  within  an  eighth  of  an  inch  of  the  skin 
on  each  side.  This  remedy  is  simple,  but  it  will  be  found  to  be 
effectual. 

957.   TOOTHACHE. 

Clean  the  teeth  with  carbonate  of  soda.  Saturate  a  small  piece 
of  cotton  wool  with  laudanum ;  apply  it  to  the  tooth,  and  rub  the 
cheek  externally  with  compound  camphor  liniment. 
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958.   SUN  BURNS. 

Glycerine  and  rose  water,  mixed  in  equal  quantities ;  app]^  it 
with  a  Boft  rag,  and  when  drj,  powder  the  part  affected  vrith. 
plain  starch  powder.     This  remedy  will  be  found  effectoal   in 
allaying  irritation  of  the  skin,  frequently  caused  by  sea  bathing'. 

959.   EMOLLIENT   PASTE  FOR  THE   SKIN. 

Soak  six   ounces  of  crumb  of  bread  in  cold  water  for   two 
hours ;  then  wring  it  in  a  cloth.    Blanch  and  pound  three  ounces 
of  sweet  almonds  and  twelve  bitter  ones ;  add,  while  pounding, 
three-quarters  of  a  pint  of  cold  boiled  water,  and  let  it  atand 
three  hours ;  then  strain,  and  add  to  the  milk  a  wineglassitd  of* 
gin.     Put  the  bread,  with  six  ounces  of  honey,  into  an  enamelled 
saucepan,  and  boil,  stirring  all  the  time,  till  it  becomes  a  stiff 
paste ;  then  let  it  get  nearly  cold,  and  add  the  milk  of  almonds  to 
it.     Stir  till  well  mixed,  and  put  it  into  toilet  pots,  and  use 
instead  of  soap. 

960.    CAMPHOR  WATER — ^A  COSMETIC. 

After  washing  the  face  in  warm  water,  rinse  it  with  camphor 
water;  then  rub  till  the  skin  glows.  To  make  the  camphor 
water,  simply  keep  a  large  piece  of  camphor  in  a  jug  or  bottle 
that  is  filled  up  with  cold  water  every  day. 

961.   OIL  OP  SWEET  ALMONDS — A  COSMETIC. 

Wash  the  face  in  cold  water ;  then  rub  it  till  the  skin  glows. 
Dip  a  piece  of  flannel  into  oil  of  almonds ;  rub  it  into  the  skin ; 
then  wipe  it  off  with  a  soft  cloth.  This  cosmetic  must  not  be 
used  when  the  skin  is  inclined  to  irritation. 

962.   ASTRINGENT  LOTION  FOR  THE  GUMS. 

Half  an  ounce  of  borax,  dissolved  in  three  pints  of  boiling  water; 
when  cold,  add  a  teaspoonful  of  tincture  of  myrrh.  Wash  the 
mouth  with  it,  every  other  day,  when  the  gums  are  tender  and 
recede  from  the  teeth. 

968.   TOOTH   POWDER. 

Three  oimces  of  prepared  chalk,  one  ounce  of  orris  root  in  veiy 
fine  powder,  and  three-quarters  of  an  oimce  of  myrrh. 
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964.   ALMOND   PASTE   FOR  THE   HANDS. 

Blanch  two  otinces  of  sweet  and  half  an  onnce  of  bitter 
ahnonds ;  pound  them  to  a  soil  paste ;  and  while  pounding,  add 
half  a  pint  of  cold  boiled  water.  Let  this  stand  for  three  hours. 
Dissolve,  by  heat,  three  ounces  of  honey  ;  add  the  strained  juice 
of  a  large  lemon.  Strain  off  tlie  milk  of  almonds,  and  mix  it  with 
the  honey ;  then  stir  in  sufficient  fine  oatmeal  to  make  it  into  a 
firm  paste.     Put  it  into  covered  toilet  pots. 

965.   ALMOND  MILK. 

Blanch  and  pound  six  ounces  of  sweet  almonds  and  a  quarter 
of  an  oimce  of  bitter  ones ;  add,  while  pounding,  a  pint  and  a 
half  of  cold  boiled  water.  Let  it  stand  four  hours ;  then  strain ;  add 
two  tablespoonfuls  of  gin  to  the  milk,  put  it  into  bottles,  and  cork 
closely. 

966.    LIP  SALVE, 

Half  an  ounce  of  spermaceti,  a  drachm  of  gum  benzoin,  a 
drachm  of  alkanet  root,  and  six  raisins,  without  skin  or  stones ; 
put  these  into  an  earthen  jar,  with  an  oimce  of  olive  oil,  a  tea- 
spoonful  of  lemon  juice,  and  a  dessertspoonful  of  port  wine,  and 
place  it  by  the  side  of  the  fire  till  the  solid  materials  are  dis- 
solved; then  strain.  When  cold,  scrape  off  all  the  sediment, 
dissolve  the  salve,  and  put  it  into  small  pots.  Four  drops  of 
otto  of  roses  improve  it. 

967.   COLD   CREAM. 

Half  an  ounce  of  white  wax  and  half  an  ounce  of  spermaceti 
dissolved  in  four  ounces  of  oil  of  sweet  almonds.  When  nearly 
cold,  beat  into  it  two  ounces  of  rose  water.  When  in  a  sojd  cream, 
drain  off  what  water  will  leave  it,  and  put  it  into  covered  pots. 
To  be  left  uncovered  till  quite  cold.  Paste  a  strip  of  paper 
round  the  edge,  so  as  to  exclude  the  air. 

968.   ASTRINGENT  LOTION  FOR  THE  HAIR. 

Two  ounces  of  eau  de  Cologne,  two  drachms  of  tincture  of 
cantharides,  ten  drops  of  oil  of  rosemary,  and  ten  drops  of  oil  of 
lavender ;  shake  the  bottle  before  using  the  lotion,  and  apply  it 
with  a  small  fine  sponge,  every  other  day,  as  long  as  required. 
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969.  WASH  FOR  STRENGTHENING  THE  HAIR. 

Half  a  pint  of  honey  water,  two  ounces  of  spirit  of  rosemaiyy 
one  ounce  of  pulverised  sweet  almonds,  and  one  ounce  of  solution 
of  ammonia.     To  be  used  occaaionallj. 

970.   HARROW  POMATUM. 

Wash  and  soak  in  cold  water  one  pound  of  fresh  beef-mairow  ; 
squeeze  out  the  water,  put  the  marrow  into  an  earthen  jar,  and 
put  it  in  boiling  water  till  the  marrow  is  dissolved ;  then  strain  it 
through  muslin  into  a  basin.  When  nearly  cold,  but  not  set,  stir 
in  by  degrees  six  ounces  of  pure  olive  oil,  more  or  less  as  it  may 
be  preferred  firm  or  hoA;,  and  either  of  the  following  essential  oils 
to  perfume  it : — Otto  of  i-oses,  twenty  drops ;  orange  flowers,  thirty 
drops ;  magnolia,  twenty  drops ;  lavender,  forty  drops ;  bergamot 
or  lemon,  forty  drops. 

971.  COSMETIC  FOR  FIXING  THE  HAIR. 

Take  off  the  skin  of  half  a  pound  of  fresh  mutton  suet ;  pick 
out  the  pieces  of  bone  and  the  discoloured  parts  of  a  quarter  of  a 
pound  of  fresh  beef-suet ;  boil  them  down  in  an  earthen  jar  till 
dissolved ;  then  strain,  and,  mien  cool,  but  not  set,  add  two  drops 
of  essential  oil  of  nutmeg,  two  drops  of  essential  oil  of  cinnamon, 
and  eight  drops  of  essential  oil  of  orange  flowers.  Pour  it  into 
moulds  four  inches  long,  either  round  or  any  other  form ;  and 
when  cold,  fold  each  in  tinfoil  or  lead  paper. 

972.  POMATUM  FOR  CHILDREN'S  HAIR. 

Pick  carefully  and  wash  a  quarter  of  a  pound  of  beef-marrow ; 
put  it  into  an  earthen  jar,  with  a  quarter  of  a  pound  of  firesh  lard; 
stand  it  in  boiling  water  till  melted  and  clear ;  then  strain  it  into 
a  basin,  add  a  gill  of  rose  water.  Stir  it  well,  and  let  it  get  cold. 
Break  it  up,  and  squeeze  it  through  the  rose  water  till  it  begins 
to  be  soft ;  then  press  out  the  water,  and  beat  it  with  a  wooden 
fork ;  add  one  ounce  of  pure  olive  oil  and  half  an  ounce  of  violet- 
scented  oil.  Beat  till  it  is  quite  smooth,  and  put  it  into  covered 
toilet  pots. 

(The  mixiiig  every  kind  of  pomatum  Ib  better  to  be  done  in  a  oool  plaee ; 
more  particularly  when  castor  oil  is  used.) 
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973.   CASTOR  OIL  CREAM  FOR  THE  UAIR. 

Put  half  a  pound  of  fresh  lard  into  a  basin,  and  pour  a  quart 
of  boiling  water  over  it ;  stir  it,  that  it  may  be  well  melted. 
When  oold,  take  it  off  the  water,  squeeze  it  dry,  and  beat  it  with 
a  wooden  fork  till  in  a  soil  cream ;  then  add,  by  d^ees,  an  ounce 
and  a  half  of  fresh  castor  oil  and  tv'^*:ty-five  drops  of  essential  oil 
of  bergamot,  or  any  other  perfume  preferred.  Beat  it  till  quite 
like  a  thick  cream.    Put  it  into  covered  toilet  pots. 

974.   LAVEXDER  WATER. 

Two  quarts  of  spirit  of  wine,  two  ounces  of  oil  of  lavender,  two 
ounces  of  essence  of  bergamot,  two  ounces  of  essence  of  musk, 
half  an  ounce  of  essence  of  ambergris,  half  an  ounce  of  orris  root 
in  two  pieces,  six  drops  of  oil  of  cinnamon,  thirty  drops  of  oil  of 
nutmeg,  ten  drops  of  otto  of  roses,  ten  drops  of  oil  of  orange 
flowers,  and  a  pint  of  distilled  water ;  put  these  ingredients  into 
a  large  glass  bottle,  cork  it  tightly,  and  let  it  remain  for  three 
months.  Shake  it  frequently  during  that  time.  Filter  it  through 
blotting-paper,  put  it  into  bottles,  and  cork  it  closely.  The 
longer  it  is  kept  the  better  it  becomes. 

975.   SKIN  POWDER. 

Haifa  pound  of  the  best  starch,  finely  pounded,  one  ounce  <^ 
camphor,  pounded ;  add,  while  pounding,  two  drachms  of  spirit 
of  wine,  two  drachms  of  oxide  of  zinc,  and  eight  drops  of  otto  of 
roses.     Mix  well  together. 

976.   POT-POURRI. 

Half  a  sack  of  rose  leaves^  a  quart  of  lavender,  two  ounces  of 
sweet  marjoram,  and  two  ounces  of  lemon  thyme  ;  spread  these 
out  on  a  table  or  a  floor,  and  turn  them  every  day,  till  they  are 
quite  dry,  when  they  will  have  shrunk  to  half  the  quantity. 
When  dry,  put  them  into  a  jar  (or  jars),  and  mix  with  them  the 
following  iogredients : — Two  grains  of  musk,  one  ounce  of  gum 
benzoin,  one  drachm  of  oil  of  cassia,  one  drachm  of  oil  of  cloves, 
two  drachms  of  oil  of  lavender,  one  drachm  of  oil  of  cinnamon,  a 
quarter  of  an  oimce  of  bergamot,  ten  drops  of  oil  of  orange 
flowers,  three  ounces  of  orris  root,  in  fine  powder,  three-quarters 
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of  a  ^iound  of  dried  Bait,  in  fine  powder,  half  an  ounce  of  bajr 
salt,  and  two  ounces  of  loaf  sugar,  in  fine  powder;  mix  the 
ingredients  well  together,  and  cover  the  jar  with  the  lid.  Another 
mode  may  be  adopted.  Sprinkle  the  rose  leaves  with  salt,  and 
press  them  tightly  down  into  the  jar,  and  leave  them  for  ten 
days ;  then  put  them  into  a  coarse  cloth,  and  press  out  all  the 
moisture.  Pick  the  leaves  apart,'and  finish  in  the  same  way  as 
directed  above.     Will  keep  twenty  years,  or  longer. 

977.   FURNITURE   POLISH. 

A  pint  of  pure  linseed  oil,  half  a  pint  of  vinegar,  half  an 
ounce  of  rose  pink,  in  fine  powder,  a  quarter  of  an  ounce  of 
resin,  in  powder,  and  a  gill  of  good  spirit  of  wine ;  dissolve  the 
resin  in  the  spirit ;  then  mix  all  the  ingredients  together,  pat  it 
into  bottles,  and  keep  it  closely  corked.  Shake  the  bottle  before 
using  the  polish,  rub  it  on  with  a  piece  of  soft  fiannel,  and  poliah 
with  a  wash-leather  or  an  old  silk  handkerchief. 

978.    PASTE   FOR  CLEANING   POLISHED   STEEL. 

One  ounce  of  fine  emery,  two  ounces  of  lime  dust,  and  four 
ounces  of  neat's-foot  oil,  mixed  into  a  paste.  When  used,  it 
must  be  well  rubbed  on  with  fiannel,  wiped  off,  and  polished 
with  a  leather  dipped  into  sifted  lime  dust. 

979.    PASTE   FOR  CLEANING  TINS,   COPPERS,  ETC. 

Half  a  pound  of  soft  soap  and  a  packet  of  rotten-stone  mixed 
together ;  place  it  in  the  oven  till  in  a  liquid  state ;  then  stir  in 
a  large  wineglassful  of  gin.  Cover  over,  and  keep  for  use. 
When  used,  moisten  it  with  cold  water,  rub  it  on  with  a  piece  of 
fiannel  till  the  tarnish  disappears,  vdpe  it  off,  and  polish  with  a 
leather  dipped  in  rotten-stone  or  fine  whiting. 

980.    PASTE   FOR  CLEANING   MARBLE. 

Three  ounces  of  pcarlash,  a  cake  of  whiting,  and  three  pints  of 
water;  mix  these  together,  and  boil  for  ten  minutes.  Hub  it 
well  over  the  marble,  and  let  it  remain  for  twenty-four  hours ; 
Uien  rub  it  off. 
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981.   TO  CLEAN  GILT  FKAMES,  ETC. 

A  gill  of  good  vinegar  in  a  pint  of  cold  water,  a  large  camel's 
loair  brush  (a  shaving  brush  will  do),  and  clean  soil  cloths.  The 
frame  must  be  perfectly  free  firom  dust.  Dip  the  brush  into  the 
liqidd,  and  squeeze  it  slightly,  that  it  may  not  be  too  wet;  brush 
the  gilding  (a  small  piece  at  a  time)  lightly,  up  and  down,  till  it 
is  quite  restored.  The  brush  must  be  constantly  washed ;  and 
in  finishing,  it  should  be  squeezed  dry,  and  the  gilding  brushed 
till  dry.  Frames  and  other  gilt  articles  should  be  dusted  daily 
with  a  soft  brush,  and  never  touched  with  a  cloth.  By  observing 
this,  and  cleaning  every  two  years,  covering  will  be  found  quite 
unnecessary,  and  the  gilding  will  always  be  in  good  order.  The 
liquid  must  be  renewed  "when  dirty. 

982.  PASTE  FOR  CLEANING  PLATE. 

Break  up  two  cakes  of  whiting  into  three  pints  of  cold  water, 
stir  it  well,  so  as  to  wash  out  all  the  grit,  then  let  it  stand  till  it 
settles  to  the  bottom ;  pour  off  the  water,  and  put  the  whiting 
into  the  oven  to  dry.  Scrape  off  the  sandy  sediment.  Dissolve 
three-quarters  of  a  poimd  of  soil  soap  ;  mix  half  of  the  whiting 
into  it ;  add  three-quarters  of  a  gill  of  spirit  of  wine ;  stir  till  in 
a  soft  paste,  then  put  it  into  covered  pots ;  the  rest  of  the  whiting 
to  be  kept  in  a  lump  for  polishing. 

983..  TO   CLEAN   PLATE. 

The  plate  should  be  well  washed  in  hot  water  (without  soda). 
Dip  a  piece  of  soil  flannel  into  cold  water,  then  into  the  paste 
(see  foregoing  receipt) ;  rub  till  all  tarnish  disappears ;  wipe  off 
the  past  with  a  soil  cloth,  then  polish  with  wash-leather  and  dry 
prepared  whiting.  Brush  the  carved  edges  and  between  the 
prongs  of  the  forks ;  finish  with  a  clean  wash-leather.  If  plate 
be  cleaned  thus  once  a  fortnight,  and  rubbed  daily,  it  will  always 
be  in  beautii^  order. 

984.  HAGIC  PASTE. 
(For  Vermin.) 

For  destroying  beetles,  crickets,  rats,  mice,  &c. ;  to  be  had  of 
James  Brown,  27  Gordon  Terrace,  Wharf  Koad,  King^s  Cross. 
It  has  been  tried  and  found  effective,  and  without  disagreeable 

smell. 
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985.   MOTH — PREVENTION. 

TLe  cuttings  of  Busflia  leather  placed  with  furs,  blankets^  cloth, 
&c.,  will  effectoallj  preyent  moth.  Camphor  is  also  a  good  thing. 
The  article  must  be  kept  in  a  dry  place,  and  free  from  dust. 

986.  FLEAS. 

Boil  a  bunch  of  rue  in  a  pail  of  water,  and  wash  the  rooms 
infected. 

987.   TO   CLEAN  HAIR  BRUSHES. 

lyorj,  mother  of  pearl,  and  tortoise-shell-backed  brushes  should 
never  be  put  into  water ;  they  should  be  cleaned  with  pipeclay. 
Rub  the  pipeclay  well  over  the  bristles  till  the  brush  is  full,  then 
rub  one  brush  against  another  till  the  pipeclay  is  all  out ;  then 
rub  the  brushes  with  a  clean  doth. 

988.   TO  WASH  SILK  STOCKINGS. 

Wash  silk  stockings  in  cold  water  and  with  white  soap ;  rinse 
them  in  cold  water ;  lay  them  flat  in  a  fine  towel,  roll  it  up 
tightly,  and  let  them  remain  till  dry ;  then  rub  them  with  a  piece 
of  dry  flannel,  to  give  them  a  gloss.  As  they  must  not  be  left  in 
the  water,  it  is  better  to  wash  one  pair  at  a  time.  Silk  stockings 
washed  in  this  way  will  always  look  new,  and  never  require 
colouring  or  mangling. 

989.   HINTS  TO  THE  MISTRESS. 

It  is  generally  unwise  to  take  servants  from  a  position  inferior 
to  that  they  are  expected  to  fill.  When  engaging  them,  their 
duties  should  be  described,  and  not  made  to  seem  less  than 
they  are.  In  taking  the  character,  questions  should  be  put  as  to 
the  morals,  habitn,  cleanliness,  capability,  and  health  of  the 
servant ;  and  there  should  be  no  hesitation  or  prevarication  in 
the  answers.  At  the  same  time,  it  is  necessary  to  observe  the 
style  and  order  of  the  house  from  which  the  character  is  taken, 
and  also  of  the  person  giving  it.  It  will  be  found  a  good  plan 
to  write  down  the  daily  work  of  each  servant,  and  the  hours  for 
doing  it,  as  well  as  the  days  on  which  extra  cleaning  is  to  be 
done.  The  hours  for  rising,  meals,  retiring,  and  all  matters  on 
which  order  and  comfort  depend,  should  also  be  written  down. 
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The  Hints  to  Servants  will  serve  as  a  foundation  to  this  plan,  as 
it  is  impossible  to  lay  down  positive  rules  for  every  family.  The 
merit  or  demerit  of  servants  should  never  be  made  the  subject  of 
conversation.  Servants  should  be  forbidden  to  relate  what  they 
hear  of  neighbours  and  friends.  Firmness,  kindness,  and  punc- 
tuality in  all  relations  between  mistress  and  servant,  will  encourage 
obedience  and  respect.  -  The  kitchen  and  larder  should  be  visited 
daily  by  the  mistress ;  and  every  room  in  the  house  should  be 
inspected  by  her,  at  least  once  a  week.  Great  comfort  will  be 
found  in  the  regular  system  of  writing  *  bills  of  fare ;  *  they  ensure 
the  dinner  ordered  being  served,  and  act  as  a  check  to  tradesmen's 
books.  They  should  be  kept,  and  at  the  end  of  the  week  com- 
|)arcd  with  the  books.  Errors  are  then  easily  detected.  Keceipts 
should  be  filed,  and  kept  at  least  one  year.  A  strict  account  of 
expenditure,  with  date  of  payment,  sliould  be  kept ;  it  is  always 
satis&ctory,  and  oflen  useful  as  a  reference  to  correct  mistakes. 
The  subjoined  outline  of  a  month's  housekeeping  expenses  for 
four  persons  may  in  some  degree  guide  the  young  housewife. 
The  calculation  is  made  on  the  prices  of  the  best  London  trades- 
men of  the  present  period  (1863),  and  admits  of  the  ^  bills  of  fare' 
being  followed.  The  amoimt  will  frequently  vary ;  but  at  the 
end  of  the  year  it  will  be  found  a  tolerably  accurate  estimate  on 
which  diminution  or  increase  may  be  made.  The  calculation 
admits  of  an  occasional  visitor. 
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990.   STORE-CLOSETS,  STORES,  BTa 

Every  good  housekeeper  will  have  her  store-closets  scrupu- 
lously clean,  and  stocked  in  moderation  with  everything  likely  to 
be  required.     All  canisters,  jars,  boxes,  and  bottles  should  be 
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labelled,  and  arranged  in  order.  The  following  list  may  serve  as 
a  guide :  —  Tea,  coffee,  cocoa,  loaf  sugar,  moist  sugar,  sifted  loaf 
sugar,  pounded  sugarcandj,  whole  rice,  ground  rice,  tapioca, 
sago,  semolina,  pearl  barley,  Scotch  barley,  arrowroot,  Oswego, 
Brown  and  Polson^s  Indian  com,  Du  Bariy*s  Bevalenta  Arabica, 
macaroni,  vermicelli,  groats,  oatmeal,  lemons,  currants,  raisins, 
almonds,  sweet  and  bitter,  candied  peel,  vanilla,  cinnamon,  nut- 
megs, mace,  allspice,  cloves,  whole  pepper,  ground  pepper,  black 
and  white,  cayenne,  mustard,  fine  salt  foi  table  use,  curry-powder, 
soy,  anchovy-sauce,  vinegar,  Lucca  oil,  tarragon  vinegar,  Chili 
vinegar,  Harvey- sauce,  tomato-sauce,  chutney,  Cre-fydd's  sauces 
{see  notice  following  index),  mushroom  and  walnut  ketchups, 
capers,  all  kinds  of  herbs  in  bottles,  closely  corked,  pickles,  cur- 
rant jelly,  and  other  preserves,  raspberry  and  black  currant 
vinegar,  dried  and  preserved  firuit  for  dessert,  biscuits  in  tin, 
&c.  &c.,  soap,  candles,  night-lights,  lamp-wicks,  house  flannel, 
wash-leathers,  black-lead  (Nixey's  is  the  best),  emery  cloth, 
emery  powder,  rotten -stone,  cleaning  pastes  (see  receipts),  spirit 
of  wine,  wax  lighters,  Vestas,  Dimond^s  cement,  liquid  glues, 
liquid  gum,  marking  and  writing  ink,  string,  waste  J^per,  tool- 
box, &c.  &c.  Regularity  should  be  observed  in  giving  out 
stores,  whether  it  be  done  daily  or  weekly.  The  following  prac- 
tical observations  may  be  useful,  and  may  be  depended  on  as 
correct :  —  Twenty-eight  teaapoonfuls  of  tea  are  equal  to  a 
quarter  of  a  pound ;  thirty -two  moderate-sized  lumps  of  sugar 
(about  three-quarters  of  an  inch  square)  are  equal  to  half  a  pound. 
Tea,  to  be  good,  requires  three  teaspoonfuls  to  the  breakfast-cup  ; 
coffee,  one  ounce  to  the  coffee-cup ;  composite  candles,  eight  to 
the  pound  for  bedroom  use,  bum  four  hours  and  a  half.  These 
minute  details  are  intended  to  aid  the  inexperienced  housewife  in 
giving  out  the  right  quantities,  according  to  the  taste  and  habits 
of  the  consumers,  and  will  be  found  useful  if  weights  and  scales 
are  not  at  hand.  Kitchen  stores  must  depend  on  the  use  there  is 
for  them.  Each  servant  requires,  for  personal  use  and  cleaning 
purposes,  three-quarters  of  a  pound  of  soap  a  fortnight.  All 
other  stores  are  regulated  by  the  receipts, -as  each  contains  the 
.  exact  quantity  required.  A  moderator  lamp  of  good  size,  always 
in  use,  in  the  course  of  a  year  consumes  fourteen  gallons  of  the 
best  oil,  if  burnt  till  eleven  or  Lalf-past.     Coals  should  be  laid  in 
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for  the  year  in  June,  when  they  axe  cheap.  In  a  house  where 
three  fires  are  in  daily  use,  besides  the  kitchen,  during  the  winter 
months,  eleven  tons  will  be  consumed.  Wood  for  lighting  fires, 
at  45.  a  hundred,  lOd,  a  week  during  the  winter.  Gas  always  in 
une  may  be  reckoned  at  19«.  a  burner  by  the  year. 

991.   KITCHEN  STORES. 

Stores  for  the  week  : — Baked  flour,  dried  or  prepared  crumbs 
of  bread,  garlic,  shalots,  onions,  black  onions  {see  receipt),  burnt 
sugar,  stock,  glaze,  salt,  mustard,  pepper,  cayenne,  all  kinds  of 
spice,  dried  herbs,  vinegar,  oil,  string,  pudding- cloths,  paper  for 
roasting,  paper  for  Med  fish,  &c. ;  fish  napkins,  plenty  of  clean 
towels,  oatmeal,  groats,  flour,  split  peas,  which  must  be  kept  in 
wood,  dripping,  lard,  butter,  eggs,  &c.  &c.  A  cook  should  always 
have  the  foregoing  articles  in  readiness.  She  should  also  have 
weights  and  scales  at  hand ;  hammer,  nails,  screw-driver,  pincers, 
&c.  &c 

992.  HINTS  TO  SEBVANTS. 

In  small  establishments,  where  only  two  house  servants  are 
kept-,  the  work  is  generally  divided  thus : — The  cook  takes  the 
dining-room,  library,  hall,  steps,  kitchen  stairs,  kitchen,  larder, 
and  all  oflices  below;  the  housemaid,  all  above  the  hall,  her 
pantry,  plate,  china,  and  glass.  Early  rising  will  be  £>und  to  add 
much  to  the  comfort  both  of  employers  and  servants.  The  work 
should  be  arranged  in  such  a  way  that  each  day  brings  the  same 
amoimt  of  labour.  Every  room  and  oflice  should  be  thoroughly 
cleaned  once  a  week,  and  a  day  set  apart  for  each.  On  those 
occasions,  windows  and  sills  shoidd  be  cleaned,  curtains  brushed, 
and  marks  taken  off  paint.  In  bedrooms,  mattresses  and  beds 
beaten  and  brushed,  and  the  boards  under  the  bed  scrubbed. 
By  doing  this,  the  house  is  always  clean,  and  with  very  little 
labour.     Both  servants  should  be  clean  and  neat  in  their  work. 

Things  to  be  Remembered, — Answer  bells  immediately.  Be 
careful  not  to  drop  lucifers  about  the  house  ;  never  strike  them 
on  the  walL  Shut  windows  in  foggy  weather.  Be  carefiU  to 
&8ten  all  doors  and  windows  at  night.  Do  not  let  strangers  into 
the  house.  Do  not  put  plate  where  it  can  be  seen  by  passers-by, 
Shoidd  any  unpleasant  smell  arise  fix>m  sink  or  other  drains,  throw 
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down  a  handful  of  chloride  of  lime,  and  let  the  water  ran. 
Never  throw  greenswater  down  drains ;  let  it  get  cold,  then  throw 
it  on  the  earth  in  the  garden.     Burn  all  vegetable  matter,  or 
Bend  it  awaj ;  if  it  be  put  into  the  dust-bin,  it  decays,  and  aa 
unwholesome  smell  arises;  put  nothing  into  the  dust-bin  but 
ashes.     Do  not  throw  human  hair  down  drains  or  W.C, ;  hxam 
it.     Do  not  throw  bones  into  cellars  or  elsewhere,  as  they  cause 
a  bad  smell.     If  kept  for  the  purpose  of  selling,  the  precaution 
must  be  taken  to  boil  them  till  quite  bare,  wash  them  in  hot 
water,  and  dry  tliem  on  the  hearth ;    if  not,  burn  them.     Keep 
all  firesides  neat,  and  let  each  fire  bum  up  the  cinders  it  makes. 
Avoid  putting  things  on  tlie  stairs  or  landings.     Let  everything 
have  a  place.     Shut  doors  afler  you,  bi/  the  handlCy  so  as  not  to 
mark  the  paint.     Use  a  fireside  cloth  and  a  housemaid^s  box  for 
upstairs  firesides.     Always  have  a  clean  cloth  expressly  kept  for 
chamber  use.     Wash  out  all  utensils  before  wiping  them.  .  Put 
fresh  water  into  jugs  and  bottles  daily.     Wear  a  large  apron  for 
bedmaking.      Bedsteads   should   be   taken  down  in  spring  and 
autumn,  the  woodwork  and  joints  scrubbed,  and  the  whole  well 
cleansed ;   the  furniture  bruslied,  and  cleaned  witli  bread,  or 
washed.     Carpets  are  kept  in  nice  order  by  cleaning  them  once 
a  year  with  bread.     Never  use  dirty  brooms,  brushes,  or  dusters. 
Wear  gloves  in  all  dirty  work.     After  cleaning  fire-irons  and 
coal-scuttles  (which  should  be  dailf/  in  the  winter),  wipe  them 
with  a  cloth,  so  that  they  may  not  soil  the  hands  when  used. 
Never  dust  gilt  frames  with  anything  but  a  soft  brush.     Careful 
daily  dusting  preserves  the  furniture,  and  makes  a  house  always 
look  clean.    Never  put  a  tablecloth  on  the  table  with  a  spot  on 
it.     When  there  are  any  marks,  lay  the  cloth  on  a  clean  table, 
dip  a  piece  of  fiannel  into  hot  water,  and  rub  them  till  they  dis- 
appear ;  then  fold  the  cloth  smoothly,  and  put  it  into  the  presa ; 
firequent  washing  wears  out  the  clotlis,  and  accidents  will  occur 
daily.     Do  not  use  soda,  except  for  lamp  and  gas  globes,  other 
ground-glass,  and  rough  kitchen  work.     Do  not  let  workmen  go 
upstairs  in  their  thick  dirty  shoes.     A  pair  of  carpet-slippers  or 
a  pair  of  India-rubber  overshoes  should  be  kept  for  the  purpose. 
Lay  down  cloths  where  they  are  at  work,  if  on  a  carpet.     Wlien 
i*ooms  are  swept,  cover  beds,  sofas,  <S:c.  with  sheets ;  old  sheets 
should  be  kept  for   dusting-sheets.     Never  use  kitchen-cJoths 
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duster?,  &c.  but  for  ivbat  they  are  intended  ;•  and  do  not  put  them 
away  wet,  as  they  cause  a  fusty  smell,  and  will  become  mildewed. 
Render  a  strict  accoimt  of  all  money  expended  for  your  em- 
ployers. 

Chimneys. — The  kitchen  chimney  should  be  swept  every  five 
weeks.  The  discomfort  on  those  occasions  may  be  much  lessened 
by  arranging  the  hour  according  to  the  habits  of  the  family. 
The  *  upstairs  work '  should  be  done  before  the  sweep  aixives, 
and  that  should  be  one  hour  before  the  family  breakfast.  A  fire 
should  be  lighted  elsewhere ;  and  afber  sending  up  the  breakfast, 
the  cook  can  remain  in  the  kitchen  till  the  cleaning  is  finished. 
Other  chimneys  are  generally  swept  once  a  year  (in  May)  ;  but 
the  dining-room,  if  constantly  used,  will  require  sweeping  in 
December  also. 

To  Clean  Varnished  Paper  Walls. — Wring  a  soft  linen  cloth 
out  of  very  hot  water  (without  either  soap  or  soda),  and  rub  the 
wall  quickly  (a  small  piece  at  the  time)  ;  wipe  it  dry,  and  polish 
with  a  clean  soft  wash-leather. 

Cisterns. — The  water  shoidd  be  drawn  off  once  a  fortnight,  and 
the  cisterns  should  be  cleaned  out  three  times  a  year  or  oftener. 

Filter. — The  sponges  should  be  washed  in  two  or  three  waters, 
and  the  filter  should  be  well  rinsed  out  once  a  week. 

Decanters. — Decanters  and  water-bottles  should  be  cleaned 
with  tea  leaves  and  a  bottle  brush,  and  well  rinsed  with  cold 
water,  then  turned  upside  down  to  drain.  Be  careful  never  to 
use  soda,  or  any  acid,  it  makes  them  look  thick,  cloudy,  and 
white,  instead  of  clear  and  brilliant 

China  and  Glass.  Two  clean  tubs  should  be  kept  expressly 
for  chinr^  and  glass.  Wash  it  well  in  warm  water,  and  rinse  in 
plenty  of  cold,  and  wipe  with  clean  soft  cloths.  Be  careful  to 
keep  the  handles  of  cups  and  jugs  clean.  To  take  off  tea  stains 
use  a  little  silver  sand,  or  salt,  but  never  soda. 

Tea  Urns. — When  about  to  send  the  urn  to  table,  nearly  fill 
it  with  fast  boiling  water,  put  on  the  circular  shelf,  put  in  the 
heater,  which  must  be  quite  red  hot,  put  the  small  lid  over  it, 
put  on  the  lid  of  the  urn,  an<l  rub  it  quickly  over  with  a  wasli- 
leather,  that  there  may  be  no  dust  upon  it.  When  taken  away, 
take  out  the  heater,  draw  off  the  water,  wipe  the  inside  quite  dry, 
and  jjolish  the  outside  with  a  wash-leatlier. 
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Tea^Pots^-^TesL  will  not  be  good  unlem  the  inside  of  the 
pot  be  kept  bright  After  use,  the  leaves  should  be  taken  oat 
immediately,  the  pot  well  rinsed  with  boiling  water,  and  wiped 
quite  dry.  Onoe  a  week  it  should  be  scrubbed  with  fine  salt ; 
the  spout  cleaned  with  a  piece  of  whalebone,  and  the  holes 
cleared  out  with  a  small  skewer. 

Ocu. — ^The  gas  should  be  turned  off  at  every  burner  before  it 
is  turned  off  at  the  meter.  The  gasliers  shotdd  be  dusted  with  a 
brush  eveiy  day,  and  the  globes  washed  every  week.  When  the 
meter  and  gasliers  are  hydraulic,  it  is  better  to  fill  them  up  with 
water  on  the  same  day  every  week ;  this  will  effectually  prevent 
mistakes. 

Lamps* — The  oil,  cottons,  and  all  things  used  for  lamps,  must 
be  kept  in  a  warm  dry  place.  The  oil  must  be  closely  corked. 
Lamps  should  be  trimmed  at  once,  when  removed  firom  l^e  table : 
they  can  then  never  be  forgotten.  Cut  the  wick  close  to  the  burner, 
and  quite  even ;  be  careful  not  to  drop  it  into  the  lamp.  Fill  the 
lamp  with  oil,  within  an  inch  of  the  top.  Wipe  the  mouth  of  the 
lamp,  the  knobs,  and  the  chimney  holder ;  clean  the  chimney 
with  a  stick  covered  with  wash-leather  and  a  little  rotten-stone ; 
dust  the  foot  of  the  lamp,  and  put  on  the  glasses ;  care  should  be 
taken  not  to  touch  the  ground  side  of  the  globe,  as  it  would 
leave  finger  marks  on  it ;  once  a  month  generally  is  enough  to 
wash  the  globe ;  it  must  be  perfectly  dry  before  it  is  put  on. 
Wind  up  the  lamp  ten  minutes  before  lighting;  turn  up  the 
cotton  the  third  of  an  inch ;  light  it  all  round  with  a  wax  lighter ; 
put  on  the  chimney ;  the  shoulder  of  the  chimney  should  be  half 
an  inch  above  the  fiame ;  when  regulated  put  on  the  globe. 
The  cotton  must  be  changed  every  four  days.  These  directions 
are  given  for  a  *  Moderator  Lamp.* 

Candles. — Candlesticks  should  be  cleaned  every  morning.  In 
fixing  candles,  cross  two  pieces  of  paper  (two  inches  and  a  half 
long)  over  the  socket,  and  force  the  candle  in ;  they  will  then  be 
perfectly  upright  and  steady,  and  the  paper  not  seen.  If  candles 
gutter,  scrape  off  the  waste. 

Clocks. — ^Wind  up  clocks  regularly;  never  turn  the  hands 
back  to  alter  the  time. 
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Fish. — iSa/mon.-— Gut  salmon  lengthways,  into  slicea  the  third 
of  an  inch  thick  and  three  inches  long.  A  small  piece  of  the  thin 
part,  which  is  the  fat,  should  be  sent  to  each  guest.  A  sharp 
knife  should  be  used. 

Turhot  and  Brill. — Itun  the  fish-knife  along  the  middle  of  the 
fish,  from  head  to  tail ;  then  cut  the  sides  into  pieces  two  inches 
broad.  Serve  a  portion  of  the  fin  to  each  person.  The  white 
side  of  the  fish  is  the  best,  and  the  thick  part  is  the  most 
esteemed. 

John  Dory  and  large  Tor  Bay  Soles  may  be  carved  like  as 
turbot,  &c.    The  cheek  of  the  dory  is  the  epicure*s  piece. 

Cod.— Pass  the  fish-knife  through  the  back,  to  raise  the  fish 
from  the  bone,  and  serve  it  in  flakes  from  the  back  (the  thin  part 
is  woolly),  with  a  portion  of  the  liver  and  sound.  Haddock  is 
o.arved  in  the  same  way  as  cod. 

Meat. — Mutton  should  be  cut  a  quarter  of  an  inch  thick, 
whether  boiled  or  roasted.  A  little  fat  and  gravy  should  be  sent 
to  each  person. 

Haunch, — Place  the  point  of  the  knife  over  the  bone,  about 
four  inches  above  the  knuckle,  and  cut  through  the  thick  part  of 
the  leg;  then  cut  slices  lengthways.  Saddle. — Cut  the  slices 
lengthways  from,  each  side  of  the  backbone.  Leg, — Make  an 
incision  through  the  thick  part  of  the  leg,  and  help  slices  firom 
both  sides;  or  it  may  be  carved  '  haunch  fashion.*  Loin  may  be 
either  carved  as  the  saddle  or  cut  into  chops.  Shoulder  is  cut 
through  the  straight  or  lean  side.  Lamb  fore-quarter. — The 
shoulder  should  be  taken  off  by  the  cook,  but  replaced  to  send  to 
table ;  or  if  not  taken  off  by  the  cook,  must  be  taken  off  by  the 
carver,  and  placed  on  a  separate  dish.  Carve  lamb  as  directed  for 
mutton. 

Beef. — The  underside  of  the  sirloin  should  be  cut  across  the 
bones  into  slices  the  third  of  an  inch  thick.  The  upper  side, 
lengthways,  and  in  slices  the  fiflh  of  an  inch  thick.  A  little  fat 
and  gravy  sent  on  each  plate. 

Elba  sliould  be  carved  lengthways  and  cut  thin. 

Aitchbone. — Cut  from  the  narrow  and  &t  side  and  in  as  thin 
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slices  as  possible.    The  suet  fat  is  best  when  hot.    All  salt  beef 
should  be  cut  thin. 

Veal. — The  fillet  must  be  cut  from  the  round  part  in  very  thin 
slices ;  stuffing  and  gravy  should  be  served  to  each  person. 

Loirij  necky  and  chump  end  of  loin  should  be  cut  into  slices  the 
sixth  of  an  inch  thick. 

Pork. — Cut  the  leg  through  the  middle,  close  to  the  bone. 
Serve  slices  a  quarter  of  an  inch  thick.  If  stuffed,  send  stuflSng 
and  gravy  on  each  plate.  A  boiled  leg  of  pork,  and  all  other 
pirts  salted,  should  be  cut  the  sixth  of  an  inch  thick. 

Ham  should  be  cut  as  thin  as  possible,  unless  cooked  in  the 
Spanish  way,  when  the  slices  should  be  a  quarter  of  an  inch  thick. 
In  either  case,  place  the  knife  three  inches  above  the  knuckle, 
which  should  be  to  your  lefl  hand,  slanting  toward  the  knuckle ; 
cut  off  the  piece  down  to  the  knuckle ;  then  can^e  the  ham  in 
verj  thin  slices,  fat  and  lean.  A  ham  cut  in  this  way  looks 
better  and  goes  farther  than  when  cut  as  a  leg  of  pork,  as  it  often 
improperly  is. 

Bacon  must  always  be  cut  thin. 

Tongue. — Cut  the  thick  part  of  the  tongue  down  to  tlie  root, 
but  not  through,  and  serve  slices  a  quarter  of  an  inch  thick. 

Bath  Chap. — Cut  very  thin  slices  from  the  thick  part  of  the 
chap  lengthways.  A  small  piece  of  the  tongue,  if  any,  sliould  be 
sent  to  each  person. 

Fowls. — Fix  the  fork  in  the  middle  of  the  breast,  and  do  not 
remove  it  till  the  fowl  is  cut  up.  First  take  off  the  legs  thus : 
Place  the  point  of  the  knife  flit  under  the  thigh,  cut  through  the 
'  skin,  turn  the  leg  back,  and  separate  it  from  the  body  ;  then  take 
off  the  wings  by  placing  the  knife  down  the  side  of  the  breast,  in 
the  line  with  the  joint  of  the  wing,  and  cut  through  to  joint,  and 
separate  it.  Place  the  knife  across  the  breast,  half  an  inch  below 
the  point  of  the  breast-bone,  slanting  towards  the  neck,  and 
remove  the  merrythought ;  then  take  off  the  small  bones  called 
the  flyers,  which  present  their  points  on  each  side  of  tlie  neck ; 
then  cut  through  the  ribs  on  both  sides  ;  p;ill  up  the  fork  with 
the  breast.  The  back,  if  wanted,  may  be  cut  across  into  three 
pieces.     Slices  may  be  taken  off  the  breast. 

Ducks. — Slice  the  breast  lengthways,  and  cut  up  in  the  same 
way  as  fowls. 
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Turkey  is  frequently  boned,  and  stuifed  with  a  tongue  and 
forcemeat.  Cut  slices  lengthways  the  fifth  of  an  inch  thick,  and 
sufficiently  deep  to  cut  through  the  tongue  and  stuffing.  If  not 
boned,  cut  slices  off  the  breast,  legs,  and  wings.  Disjoint  as 
directed  for  fowls. 

Goose  is  carved  in  tlie  same  way  as  ducks,  after  removing  in 
slices  the  meat  from  the  breast,  llie  stuffing  will  be  found  in 
the  body.  Cut  through  the  skin  below  the  breai^t,  and  insert  a 
spoon.     Send  stuffing  on  each  plate. 

Pheasants  are  carved  like  fowls. 

Partridges, — If  the  birds  are  small,  cut  them  through  the 
breast  and  back  lengthways,  and  then  each  half  into  two ;  or  they 
may  be  carved  like  a  fowl. 

Grouse  is  carved  like  a  partridge. 

Hare. — Cut  slices  lengthways  off  the  back  and  legs;  the 
stuffing  is  in  the  body.  Turn  over  the  hare,  and  cut  it  open. 
Send  stuffing  on  each  plate.  For  inexperienced  carvers,  the 
better  way  is  to  order  the  hare  to  be  boned. 
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lescents  .... 

249 

Cow  heel,  boiled,  and 

sauce     •    .    .    . 

270 

TiAMSON  dieese  .  298 
U    — jam  .     .    .294 

Tj^AINTING  fits    .  310 
Jl     Fennel  sauce  .     34 

—  fried,  with  onion 

fritters   .    .    .     . 

91 

Damsons,   preserved  295 

Fig  pudding  .    .    .192 

—  stewed.    .      90, 

249 

Decanters  ....  325 

Filter 826 

Cranbeiry  tart    .    . 
Cream,  chocolate     . 

272 

Derbyshire  pudding.  196 

Fire  for  roasting .     dvii. 

222 

Devilled       biscuits. 

Fish 20 

—  apple   .... 

186 

buttered     .    .     .231 

Fleas 820 

—  Franchipane .    . 

221 

—  dry 231 

Flounders,  fried  ,.    .    47 

— -  ginger  .... 

220 

Diarrhoea  or  cholera  311 

Fondu  of  cheese  .    .  229 

—  gooseberry     .    . 

218 

Diplomatic  pudding  200 

Forcemeat  roll    .    .101 

—  Italian.     .    .    . 

220 

Dissolved  butter  for 

Fowls,   boiled,    and 

—  lemon  .... 

220 

skate 33 

white  sauce     .    .  128 

—  Milanese  .    .    . 

221 

Dory  and  sauce  .    .     33 

—  —  and  parsley  .  129 

—  mixed  fruit    .    . 

i219 

Dough  dumplings    .  252 

—  braised,  with  beef  132 

—  Nesseirode     .     . 

222 

Dried   or    prepared 

tomatoes.  131 

—  pine-applo      .    . 

221 

crumbs    .     .     .      clix 

—  capon,  stuffed     .  128 

—  raspberry .    .     . 

220 

Dried  fruit     ...  299 

—  chicken,  broiled .  130 

—  KhenLsh    .     .     , 

222 

Dripping,  to  clarify .  262 

—  curries  of .     .    .  133 

—  strawberry     .     . 

220 

Ducklings,  roiwted  .  138 

—  fricasseed .    .    .  130 

—  Swiss    .... 

219 

Ducks,  braised  with 

white  .    .    .129 

—  of  tartar    .     .     . 

242 

olives     .     .     .     .140 

—  marengo  of    .    .  131 

—  velTet  .... 

219 

p<^as    .    .     .139 

—  mock   Straflbuig 

— .  Vi'notian  .    .    . 

221 

turnips     .     .139 

pie     ....  137 

334 
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row 

TAam 
Fowlfl)  roastod,  tad. 
sauce     ....  127 
2nd  dreanngof  :•— 

—  croquets   .    .    .  136 

—  curried.    .    .    .  134 

—  with  macazoDi    .  134 

—  iDayonnaiae  of   .  187 

—  minoed  (pie)  .  .  136 
with  rice  ,    •  186 

—  riaaolea  .  .  .  186 
Franchipane  cream .  221 
Freeziiiff  ....  224 
French  Deans.    .    .  160 

—  4  la  Francaise  .  161 
Fritters,  apple    .    .  216 

—  plain    ....  276^ 

—  currant     .    .    .  276 

—  orange.    .    •    .  216 

—  rice  .  .  •  •  216 
Frosted  currants.  .299 
Fruit  pudding     192,  201 

.292 
.  197 
.  206 
.  272 
.  211 
.  318 


—  sauce    .    • 

—  tarts     .    • 

—  —  plain  , 

—  transparency 
Furniture  polish 


GAKCJC,  use  of   .  dz. 
Galantineofyeal  101 

Gas 826 

Gelatine  ....  224 
Genoa  cake    •    •    .  234 

—  sauce  ,  •  •  •  43 
German  pufft.    •    .  203 

—  pudding  •  .  •  187 
Gibiet  pie .    .    •    .141 

—  soup  .  .  •  •  9 
Giblets»  stewed  .  .  141 
Gilt  frames,  to  clean  819 
Ginger  beer    .    •    .807 

—  and  bread  pud- 

dins  ....  191 

—  bread  nuts     •    .  238 

—  cream  •    •    •    •  220 

—  sauce    ....  191 

Glaze 2 

Grolden  plover.  .  .149 
Goose -blood  puddinff  196 
Goosey    stuifed    and 

roasted  ....  272 


UAR 

PAoa 
Gooseberry  Charlotte  209 

—  cream  ....  218 

—  jam 294 

^  trifle  ....  218 
Gosling  ....  138 
Grape  jellj  .  .  .  226 
Gravv 18 

—  plain  ....  269 
Greengage  jam    .    .  294 

—  mould  ....  211 
Green   gooseberries, 

preserrkl    .    .    .  296 
Greens,  to  boil    .    .  171 
Grenatins  of  veal     .    97 
Ground-rice  cheese- 
cakes  208 

—  omelet ....  21^ 

—  cup  puddings     .  196 

—  pudoing  .  .  .  199 
-^  souffle  ....  214 

Grouse 149 

Gruel 241 

Guernsey  cake    .     .  234 

—  pudmng  .  .  .189 
Ghiinea  fowl  .  .  .  144 
Gums,  lotion  for.    .314 


HADDOCK,  baked    84 
—  bofled  .    .     33 

—  dried    ....    47 

—  Finnon,  boiled   .    47 

Haggis 68 

Hair     brushes,     to 

clean 820 

—  pomatums  for     .316 

—  wash  ....  316 
Ham,  baked  .    .    .  120 

—  boiled  ....  120 

—  dressed  as  Spa- 
nish   121 

—  potted  ....  122 

—  to  cure.    .     .    .  122 

—  Westphalia  .  .  122 
Hard  dumplings .  .  251 
Hare,  braised     •    .  163 

—  jugsed ....  162 
^Yoikshire  way  163 

—  soup     ....      8 

—  stuffed,       and 
roasted  ....  160 

2nd  dressing  of: — 

—  hashed.    •    .    •  161 1 


ITE 


Hare,  potted  .    •    .  151 

—  puading  .  .  .  161 
Hancot  beans     .    .  162 

—  of  mutton.  .  .  269 
Hashed  beef  .    .    .  262 

—  duck  ....  140 
— -  hare     ....  161 

—  mutton  .  .  .  267 
-—  yeal  ....  263 
Hasty  puiBb    .    .     .  202 

—  puading    .    .    .  196 

plam    .    .    .  279 

Headache,  remedy  for  312 

Health 309 

Heat  spots  on   the 

skin 312 

Herbs,  dried  .  .  •  290 
Herrings,  baked  .    .    46 

—  boiled  ....     46 

—  broiled.  ...  46 
^  fresh    ....    46 

—  sauce  for  ...  46 
Hints  on  carving     .  827 

—  to  the  mistress  .  320 

—  to  servants  .  .  823 
Horseradish  sanoe  .  78 
Hotch-potch  ...    14 


ICED  pudding  .    .  222 
Icing  for  cakes .  233 
Indian  sauce  ...    24 

—  com  flour .  .  .  241 
Inflamed  eyes  .  .312 
Irish  stew  .  .  266,  261 
Isinfl^ass  ....  224 
Italian  cream.    .    .  220 

—  roll 204 

—  sandwiches    .    .  204 

—  sweetmeat.  .  .217 
Items  for  invalids : — 

Arrowroot  .    .    .  240 

—  milk.  .  .  .  240 
Barley  water  .  .241 
Seef  tea  ...  244 
Broth,  calTs  foot.  244 

—  chicken .    .    •  243 

—  mutton  .    .    •  243 

—  veal  ....  243 
Cocoa  nibs .  •  •  241 
Cow  heel  .  .  .249 
Cream  of  tartar  .  242 
Eels 248 


INDS2L 
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ITE 


PACK 


Items  for  inyalids : — 


Ghnel     .... 

241 

Indian  com  floor . 

241 

Isinglass        with 

eggs    .    .    .    . 

246 

Lemonade  .    .    . 

242 

Linseed  tea.    .    . 

242 

Minced  chicken    . 

247 

Mixed  meat  tea   . 

244 

Mutton  tea.    .  . . 

242 

Padding,     arrow- 

root   .    •    .    . 

245 

—  crambs         of 

bread.    .    . 

246 

—  ffxoand  rice     . 

—  nasty    .    .    . 

245 

246 

— -  light.    .    .    . 

247 

—  Oswego.    .    . 

246 

—  rice  .    .    .    . 

246 

—  sago .    .    .    . 

246 

—  semolina    .    . 

245 

—  tapioca  .    .    • 

245 

Eice  milk   .    .    . 

240 

—  water    .    .    . 

241 

Sago 

Sole,      fillet     of, 

240 

boiled     .    .    . 

247 

Soup .    .    .    •    • 

248 

Tapioca  milk  .    . 

240 

Toast  water    .    . 

242 

Tceacle  posset .    . 

242 

Tripe 

248 

Veal  broth.    .    . 

248 

Veal  tea     .    .    . 

243 

White  wine  whey. 

242 

TAM  pudding  •    . 
0 plain 

193 

276 

—  sandwiches    .    . 

216 

—  tarts     .    .    .    . 

207 

Janus  'M  Preserves . 

291 

Jellies 

224 

Jelly,  aspic    .    .    . 

18 

—  calf's  foot.    .    . 

224 

—  Cura^Ao    .    .    . 

226 

—  g^pe  •    •    •    . 

226 

—  lemon  .    .    .    . 

225 

—  Maraschino  •    . 

224 

—  orange  •    .    •    . 

226 

—  pine-apple     .    . 

225 

—  punch  .    .    .    . 

226 

—  raspberry  .    .    . 

227 

LEM 

FAGS 

Jelly,  stock  meat     .      2 

—  strawberry     .    .  227 

—  to  clarify  ...  224 
Jersey  pudding  .  .186 
Jerusalem  artidiokes  162 

—  —  fried    .    .    •  163 
Junior  United  pud- 
ding   181 


KEBOBES       and 
Kedcheree .    .  113 
Ketchups  ....  286 
Kidneys,    ox,   Irish 
stew  of  ...    .  256 

pudding  .    .  255 

stewed  .    .    .  254 

—  sheep's,  broiled  .    67 

—  stewed  ....    67 
Kitchen  stores    .    .  323 

—  utensils      .    .    .  cl?i. 


LADY   BETTY'S 
pudding      .    .179 
Lamb  chops   ...    71 

—  cutlets  with  cu- 
cumbers     ...    74 

—  fore  quarter   .    .     70 

—  fry 76 

—>  haunch.    ...    71 

—  head  and  pluck  .    77 

—  leg,  boilea     .    .    72 
roasted     .    .    71 

—  neck,  boiled  .    .    72 

—  pie 75 

—  ribs  or  tuiget     .     70 

—  saddle  ....    70 

—  shoulder    ...     71 

—  stewed,  and  peas    76 
2nd  dressings  of :— 

—  broiled  blidebone    74 

—  curried.    ...    73 

—  cutlets  and  white 
sauce      .    . 

—  minced.  . 
Lamps  .  .  . 
Larks  .  .  . 
Lavender  water 
Laver,  to  dress 
Leeks    .    .    . 


—  soup 
Lemonade 


73 
72 
326 
149 
317 
162 
170 
16 
242 


MAT 

PAOl 

Lemon  bread   pud- 
ding   177 

—  cream  ....  2^0 

—  dumplings  or  pud- 
ding   201 

rich     .    .    .  202 

—  jelly     ....  226 

—  pudding    .    .    .  180 

—  sauce    .    .    177,  186 

—  and  rice  mould  .  212 
Leveret,  Inraised  .    .  153 

—  roasted  .  .  .  154 
Linseed  tea  .  .  .  242 
Lip  salve  ....  315 
Liqueurs  .  .  .  .304 
Liver  and  bacon .  .  270 
Lobster  bashaws      .    54 

—  curried     ...    53 

—  cutlets  ....    54 

—  mayonnaise  of  .  25 
Lobster  patties    .    .    53 

—  potted  ,    .    ,    »    66 

—  sauce    ....     26 


If ACAHONI    198,  199 

232 
199 


ill  Macaroon  cakes 

—  pudding    .    .    . 

—  sweet       (Portu- 
guese)   ....  198 

—  savoury  (G^noa)  228 
(Naples)  .     .  229 

—  soup     ....  6 
Mackerel,  boiled,  and 

sauce     ....  34 

«-  broiled.    ...  35 

—  soused ....  36 
Madeira  cake.    .    .  236 

—  pudding   .    .    .  189 
Maaelena  cakes  .    .  286 
Magic  paste  to  de- 
stroy vermin   .    .319 

Maintenon  cutlets   .  96 

Maraschino  jelly.    .  224 

—  syrup   ....  204 
Marble,     paste     to 

dean     ....  318 

Marengo  of  fowl .    .  131 
Marmuade  pudding  19  i 

Marrow  —  baked     .  187 

boUed ...  182 

MarMW  pomatum    ,  316 
Patrimony  pudding  190 
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MAT 

PACB 

Kajonnaise  of  fowl  137 

—  lobster      ...    25 

—  salmon.    ...    24 

—  torbot  ....  24 
^-  sauce  ....  285 
Medicinal  stores  .  309 
Medlar  jelly  ...  292 
Melbourne  pudding  180 

297 
285 

35 
221 

22 
304 
205 
205 

82 

247 
135 

72 
112 
112 

61 

94 
263 

70 
122 
110 
137 
282 
6 

32 


Melon,  preserved 
Melted  batter     . 

—  ibr^sh     .    . 
Milanese  cream  . 
~~  sauce    . 
Milk  punch 
Mince-meat 

—  pies .    . 
Minced  beef 

—  chickon  for  inva* 
lids    . 

—  fowl 

—  lamb 

—  meat  cakes 
p&t6 

—  mutton 

—  real 

—  —  plain 
Mint  sauce 
Mock  brawn 

"  pAt^  de  foie  gra«i 

—  Strasburg  pie    . 

—  tomato  sauce.    . 

—  turtle  soup    .    . 

—  whitebait .    .    . 
Moggina's  pudding .  183 
Moths  and  other  in- 
sects   320 

Moulds  .  •  .  dviii. 
Mulberry  yinegar  .  303 
Mulled  wine  .  .  .  305 
Mullpt^  red  ...  45 
Mushrooms  .  .  .163 
Mushroom  ketchup .  286 

—  sauce  ....  284 
Mussels,  boiled   .    .    55 

—  pickled     ...    56 

—  sauce    .    •    •    •    40 

—  scolloped  ...    55 

—  stewed ....  56 
Mustard  plaister      .  310 

—  sauce  ....  46 
Mutton,     breast, 

stewed    ....  260 

—  broth    •    •    •    •     17 


CMC 

FAOI 

Mutton  broth  for  in- 
valids     .     .    .     .243 

—  chopR,  broUed    .     62 

—  cutlets,     with 

sauce    .  60,  61,  63 
braised     .     .  64 

—  haunch,  roasted  .  68 

—  leg,  boiled     .     .  256 
roasted     .     .  257 

—  loin 59 

stuffed      .    .  59 

—  pie 66 

plain  ,     .     .  261 

—  padding    ...  66 
plain    .     .     .260 

—  saddle,  roasted  .  58 

—  shoulder    .     .     .  258 

—  tea  for  invalids  .  242 
2nd  dressings  of:  — 

—  croquets    .     .     .  J36 

—  cutlets  .    .  60,  61,  65 

—  curried.     .     .    .  257 

—  fillet     ....     60 

—  hashed .     .    257,  258 

—  loin,  stewed  with 
pickles   ....     59 

—  mincod      ...    61 
with     mush- 
rooms    .    .    62,  63 

—  and  potato  pie    .  258 

—  potteti  ....     68 

—  rissoles     .     .     .  186 


NAPLES  Fauce     .    27 
Neapolitan  ag- 
nellotti  ....     95 
Nectarines,    pre- 
served   ....  296 

Negus 305 

Nesselrode  pudding.  222 
Normandy  pippins  .  300 


PEA 


OAT  cakes   .     . 
011a  podrida 
Omelet)  plain 

—  ground  rice 

—  potato  .     . 

—  eavoiiry     , 

—  soufHc  .     . 

—  sweet    .     . 

—  with  ijrescrvc 


291 
11 
228 
213 
213 
228 
214 
213 
213 


Onions,  boiled 

PA.OB 

I    .     .  169 

—  fried    .    . 

.     .     .  169 

—  fritters  of. 

.     .     .     91 

—  pickled 

.     .     .  287 

—  roasted     , 

.     .     .  1G9 

—  sauce    .    . 

.     .  285 

—  soup     .    , 

.     .     .     17 

—  stewed.     . 

.     .     .  169 

—  stuffed .     . 

.     .  169 

Orange  gin 

.    .     .  306 

—  cream  .    , 

.     .     .  181 

—  jelly     .     . 

.     .  226 

—  marmalade 

1    .     .298 

—  and  lemon 

rings  299 

—  salad    .    . 

.     .  302 

Oranges  in  syrup     .  302 

Oswego  cakes 

.     .  235 

Oven    .    .    . 

.    .  dvi. 

Ox  cheek  &  la  mode     13 

—  heart,  hashed     .  256 

roasted 

.     .  256 

—  kidney  pudding  .  265 

stewed 

.     .  264 

—  palates,  stewed  .     87 

—  tail  soup  . 

.     .     12 

Oyster  patties 

.     .     62 

—  sauce    .    , 

.     .    .     28 

—  soup     .     . 

.     .     16 

—  vol  aa  Tent    •    •     62 

Oysters,  cold  , 

.     .     .    60 

—  curried 

.     .     61 

—  fried     .  .. 

.     .     61 

—  grilled  .     , 

.     .    .     50 

—  hCoUoped  . 
r-  stewed      . 

.     .     60 
.    .     60 

PANCAKES  .  ,  214 
X_  —  without  eggs  279 
Paradise  pudding  .  186 
PunUysis  .  .  .  .310 
Parisian  pudding    .  200 

—  sauce  ....  201 
Parsley  and  butter  .  265 
Parsneps  ....  168 
Partridges,  braised .  147 

—  with  cabbage      .  148 

—  Italian  fashion   .   14S 

—  roasted     .    •    .  147 

Pastry 206 

Peach  jam.  .  .  .  294 
Peaches  in  brandy  .  3o6 

—  presen'cd  .         •  21J6 


INDEX. 
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PKA 

PiBM^toboil  . 

—  pnddiiig   . 

—  flonp    .    . 
Fears,  stewed 


Pelan,  Indian  reeeipt    74 
Perch,  filed    ...    48 
Fheasaot,      braised 
withbeef    ...  145 

—  boiled  ....  145 

—  roasted     .    .    .  144 

—  with  tmffles  .    .  146 
■—  polled,  and  xDiica- 

loni  .  •  • 
Pickled  pears  . 
Pickles .... 
Pigeon  pie .  •  • 
Pigeons^  broiled . 

—  roasted.  .  . 
•—  stewed.  •  . 
Pig's  feet  .    .    . 

—  fry  ,         .    4 

—  head  .  .  . 
Pike,  baked   .    . 

—  boiled  .  .  . 
Pine-apple  cream 

—  jelly  .  .  . 
^  preserved . 

—  pndding   .    . 

—  punch  .    .    • 

—  saace  .  .  . 
Piqnante  sanee  . 
Plaice,  boiled 

—  fried  .  •  . 
Plain  cake     .     . 


—  cookery    .    . 
Plate^  to  dean    . 
Plates,  and  dishes 
PloTers     .    .    . 
Plum-padding    and 

sance     .    .    . 

—  plain  .  .  . 
Plum  cake,  rich  • 
Pork  chine  .  . 
-«  ehops  •  .  . 
~-  cutlets ... 

—  hand  and  spring 

—  leg;  boiled 

—  ~~  roasted    . 

—  and  Italian  sance 

—  loins     •    .    , 

—  pickled     .    • 

—  zoUed 


pAcn 

169 

268 

17 

801 


146 
289 
287 
148 
142 
142 
142 
268 
119 
269 
49 
49 
221 
225 
296 
175 
804 
175 
283 
41 
41 
236 
280 
250 
819 
cItu 
149 

174 
274 
238 
120 
267 
118 
268 
120 
266 
116 
115 
268 
267 


QUE     ^ 

PAOl 

Pork  sausages    .    .  268 
2nd  dressings  of:  — 

—  collops ....  117 

—  cutlets  .    .    117, 118 

—  fillets  and  sauce  116 

—  minced     ...  116 

—  pilot  ....  267 
Polished    steel,    to 

clean 318 

Pomatom   for  diil- 

dren's  hair .  .  .  316 
Potato  balls  .  109,  159 
Potatoes,  boiled  .    .  158 

—  filed     ...  85,  158 

—  mashed     .    .    .  158 

—  steamed  .  .  .158 
Potatp  pie,  beef  .    .    80 

fowl    ...  185 

mutton    .    .  258 

—  pu£b      .    .  .    .203 

—  pudding   •    .    .  183 

—  soup  ....  269 
Potpourri  .  .  .  317 
Potted  beef   ...    87 

—  hare     ....  151 

—  lobsters     ,    ,    .    66 

—  mutton     ...    68 

—  shrimps    ...    65 

—  trout    ....    26 

—  veal  ....  114 
Poundcake  .  .  .  235 
Prawn  soup  ...  15 
Phspared  crumbs  .  diz 
Preserves  .  .  .  .291 
Prince  Albert's  pud- 
ding .    ...      181 

—  of  Wales's  —  .  181 
Padding  for  a  Prince  178 
Pnddin^^s  ....  174 

—  for  xnyalids   .    .  245 

—  in  haste  •  .  .  202 
Puff-paste  ....  206 
Pulled  bread  ...  231 
Pundimxlk    ...  304 

—  pine-apple      .    .  304 

—  jeUy     ....  226 

—  mm  (hot) .    .    .305 

—  turtle   ....  304 

—  whiskey    •    .    .  305 


Q 


UAIL   ....  149 
Queen's  cakes  .  233 

Z 


BUM 

PAOS 

EABBIT,  curried .  166 
-^fucasseed  .  155 

—  pie 156 

—  pudding    .    .    .  157 

—  with  omons  .    .  271 

—  stewed ....  271 
Bairin  pudding  .  .  177 
Baspbeny  cream  184, 220 

—  pn 806 

—  jam 293 

—  jelly     ....  227 

—  vinegar  .  .  .  303 
Batafla  eakes  .    .    .232 

—  pudding    .    .    .  190 

—  sauce  ....  191 
Bed  currant  jelly    .  291 

—  muUet  and  sauce  45 
B^gent  pudding  and 

sauce     ....  195 
Bemarks  and  direc- 
tions   dvi 

Bhenish  cream    .    .  222 
Bheumfttism,      em- 
brocation £>r   .    .  311 
Bhubarb  jam  .    .    .  293 

—  mould  of  .  .  .  210 
— ■  pudding  .  .  .274 
Bice    and    almond, 

mould  of    .    .    .  212 

—  cake     ....  236 

—  croquets    .    .    .  216 

—  for  curried  oys- 
ters     ....    51 

—  for  curries     .    .  133 

—  milk     ....  240 

—  puddings  .    .    .  199 

—  —  plam  .    .    .  278 

—  savoury     ...    80 

—  sweet       (Porta- 

guese)   ...  199 

—  water  ....  241 
Bissoles  ....  136 
Boasting;   directions 

for dvii 

Boiled  jam  Dudding  193 
plain  .    .  275 

—  pork  ...  267 
Bose  sauce  .  .  •  284 
Bump  steak,  broiled    85 

—  with  oysters  •    •    86 

—  pie 86 

—  pudding    ...    87 

—  savouiy     ...    85 
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RUM 

PAOB 

Bump  iteak,  stewed      86 
«-  with  Bhtfp  fiauoe     86 


SAGO  pudding .    .  197 
—  forinyaUds    240 
Salad  dreMODg    .    .  173 

Salads 172 

Salmon,  boiled    .    .    20 

—  braised     ...    20 
^  cutlets  with  In- 
dian sance     .    .    23 

—  —  —    Milanese 
sauce    ....    22 

—  dressed  for  ma- 
yonnaise ...    25 

—  fined  and  Tartar 
sauce        ...    23 

—  in  potato  paste  .     21 

—  kipper««d   ...    47 

—  mayonnaise   .    .    24 

—  pudding    •    .    .    21 

—  scolloDed  ...    31 

—  sousea .    •    •    •    22 

Salsifis 167 

Salt   fish   and   egg 

sauce  ....  81 
Sauce  supreme  •  .  29 
Sausage-meat  pie     .  266 

—  pudding  .  •  .  266 
Savouiy  puddings    .  123 

^  rice 80 

Sayoj  pudding  .  •  187 
Scolloped  fish.  .  .  31 
Scones  .  .  .  238,280 
Scotch  hotdi-potch  .  14 
Sootch-kale  ...  171 
Seapie 259 

—  kale  ....  160 
Seasoning,  use  of  .  clix 
Second      dressings, 

meaning  of.  .  clviii 
Seed  cake  ....  236 
Semolina  pudding  .  197 
Senring  .  .  .  clvii. 
Shalots,  pidded  .    .  289 

—  sauce  ....  90 
Sheep's  head  .    .    .261 

soup    .    .13,  248 

^-  hearts  .    •    •    •    68 

—  kidneys     ...    67 

—  tongues  ...  69 
Sherry  cobbler    •    .  307  ^ 


SOU 

PAOB 

Shrimps,  potted  .  .  65 
Shrimp  sauce  .  .  20 
Short>bread,  Scotch .  238 

—  paste  for  tarts    .  206 
Siberian  craba^  pre- 
served   ....  297 

Sieves  and  jelly 
bags ....     clviii 

Silk  stockings,  to 
wash 320 

Skate,  boiled,  and 
sauce      ....    32 

—  dissolved   butter 

for 33 

—  fried  ....  33 
Skin  powder  .  .  .  317 
Smelts,  fried  ...    37 

Snipes 149 

Soda  cake  .    .    237,  280 

—  scones  .  .  238,  280 
Soles,  boiled  ...     37 

—  buttered    .    . 

—  fried     .     .    • 


39 
38 
38 


—  fillets,  plain  .     . 
with    mussel 

sauce     ....  40 
Tartar     .    ,  40 

—  —  sweet  herbs  .  39 
~-  —  white  sauce  .  39 

—  for  invalids    .    .  247 

—  melted  butter  for  38 
Sorrel,  to  dress  .  .  164 
Souchet,  water    .    .  47 

—  trout  ....  26 
Soup,  asparagus  .    .  3 

—  carrot  ....  16 

—  economical  (No.  1)  251 
(No.  2) 

—  giblet  . 


—  gravy   . 

—  to  clear 

—  green  pea 

—  hare    .. 

—  No.  2,  economical 

—  Italian  paste  . 

—  Julien  •    .    • 

—  leek.    .    .    . 

—  macaroni  .    . 

—  mock  turtle   . 

—  Ko.  2,  economical 

—  mulligatawney 

—  onion   .     ,    . 

—  ox  cheek  .    . 


267 
9 
3 
clviii 
4 
8 
8 
6 
3 
16 
6 
6 

7 
9 

17 
13 


2rnr 

Soup,  ox  tail  . 

—  oyster  .    . 

—  Palestine  • 
^■^  P^^  •    .    • 

—  potato  .     . 

—  prawn  •    • 

—  raviuoli 

—  rv«l  turtle 

—  rice      .    . 

—  semolina  . 

—  sheep's  head 

—  spring  •    . 

—  stocks  for . 

—  tapioca 

—  yegetable  . 
plain   . 

—  Termicelli. 

—  white   .     . 


.     IS 

.     16 

.     16 

.     17 

.  269 

.     15 

.     10 

.       6 

6 

6 

13,  248 

4 

1 

6 

.      16 

.  266 

•  5 

•  12 


—  for  convalescents  248 
Spanish  sauce  .  .106 
Spice,  mixed  .  .  .  290 
Spiced  beef     ...     84 

—  bun  ....  237 
Spinach,  to  dress     •  164 

—  with  eggs .  .  .  164 
Spongecake   .    .    .  235 

—  with  apple  snow  211 
Sprains,  bruises,  &c.  311 

Sprats 46 

Steaming;  directions 

for  ....  dxii 
Stewed  celeiy     .    .  167 

—  apples  ....  301 

—  cheese  ....  230 

—  cucumbers     .    .  166 

—  endive  ....  164 

—  giblets ....  141 

—  pears  ....  301 
Stilton  of  beef  .  .  83 
Sting  of  wasps  and 

bees 313 

Stock  for  soup  (Kos. 

1  and  2)  .  .  •  1 
jelly    ...      2 

—  fat  and  meat .  .  2 
Stoie-dosets       and 

stores     .    .    . 
Strawberry  cream 

—  jam .    •    •    • 

—  jelly     .    .    . 
Stuffed  cabbage  • 

—  loin  of  mutton 


omons 


821 
220 
203 
227 
172 
69 
169 
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8TtJ 

PAoa 
Staffed       Tegetable 

marrow  •  •  •  .  168 
Sacking  pig  .  .  .  260 
SaBt padding.  .  .  276 
Saminer  paddings   .  194 

—  fruit  salad  .  .  802 
Sanbams  ....  814 
Superlative  mixture 

for  gravies,  stews, 

&c 287 

Sossez  padding  .  .  262 
Bweet  almonds,  oil  of  814 
Sweetbreads,  plain  .  107 

—  with  mushrooms  107 
truffles     ,    .  107 

—  —  white  saace  .  106 

—  Tol  auTent  of  .109 
Sweet  sauce  .  194, 196 
Swiss  cream  .  .  .  219 
«—  pudding    .    .    .  188 


TAPIOCA  padding  197 
baked    .  198 

—  sweet       (Porta- 

—  soap     . 
Tartar  sauce 
Tartlets     . 


dean- 


Tarts,  fruit 

—  —  open 

—  plain  • 
Tea-cakes  . 
Tea  urns  • 
Teal  .  . 
Tench  .  . 
Things  to  beremem 

bered 
Tins,  paste  for 

ing    .    . 
TipsT  cake 
Toad  in  a  hole 
Toasted  cheese 
Toast  water    • 
Tomato-sauce 
to  sezre 

—  toast  .  . 
Tongue,  boiled 

—  rolled  .    • 

—  potted  .  . 
——  to  cure.  . 
Tongoes,  sheep's 


198 
.  .  240 
.  .  6 
.  .  285 
.  .  207 
206,  273 
.    .  208 


272 
287 
825 
150 
49 

828 

318 

217 

260 

280 

242 

282 

61 

178 

88 

88 

88 

128 

d8 


VAN 


Toothache.  ...  313 
Tooth  powder  .  .314 
Treacle  posset     .    .  242 

—  pudding  .  .  .  275 
Trifle  or  tipsy  cake  .  217 
Tripe,  boiled .    .    .  270 

—  for  convalescents  248 

—  stewed  in  milk  .  249 

—  fricasseed.    .    .    89 

—  fried  ....  90 
Tiout,  boiled ...    25 

—  potted  ....    26 

—  souchet  ...  26 
Truffle  sauce .  .  .284 
Turbot,  boiled    .    .    26 

—  mayonnaise  of   .    24 

—  with  cream  sauce    27 

—  Naples.    ...    27 

—  curried.    ...    81 

—  scolloped  ...  81 
Turkey,  boiled    .    .  125 

—  boned  and  stuffed 
with  a  tongue  .    .  126 

—  roasted.    .    .    .  126 

—  legs  of,  broiled  .  126 
Turnips,  boiled   .    .166 

—  mashed  .  .  .  166 
Turnip  tops    .    .    .  269 


TTNITED     States 
U     pudding     .    .  192 
—  sauce    ....  192 


YANULA  sauce  .  179 
Veal,  braised  .    93 

—  breast,  stewed    .    99 

—  and  green  peas  .  100 

—  and  oysters    .    .100 

—  and  white  sauce  .  100 

—  broth  for  invalids  243 

—  collared     .    .    .  101 

—  collops ....  265 

—  cutlets,   braised, 
and  tomatoes  97 

—  Maintenon    .    .    96 

—  plain    ....    96 

—  fUlet,  staffed  and 
roasted      .    .    .262 

—  fricandeaa     .    .    98 

—  forcemeat  roll    .  101 

—  galantine  .    •    .  101 1 


WHI 

PAGII 

Veal  grenatins    .     .     97 

—  knuckle,  boiled  .  264 

—  stewed  and  peas    264 

—  and  rice    .    .     .  264 

—  loin,  chump  end.    92 

—  kidney  end    .     . 

—  neck,  best  end  of    92 

—  olives   ....  102 

—  patties .    .    .        108 

—  pie  .     .   %    .    .  102 

—  potted  ....  114 

—  shoulders,  stuffed 
and  roasted   .  ..  263 

—  tea,  for  invalids  .  243 

2nd  dressings  of:  — 

—  croquets    .     .    ,  136 

—  curry    ....  263 

—  cutlets  and  Tartar 

sauce       ...    95 

—  hashed      .    .    .263 

—  minced      ...     94 

—  plain    ....  263 

—  Neapolitanagnel- 
lotti     .     ...    95 

—  rissoles  .  .  •  186 
Vegetable  marrows .  168 

—  stuffed ....  168 
Velvet  cream  .  .  •  219 
Venetian  cream  .  .221 
Venison,  haunch  of  •    57 

—  hashed.    ...    58 

—  neck  of  ...  57 
Vermicelli  pudding  .  199 

—  sweet      (Portu- 
guese) ....  198 

Vermicelli  soup  .  .  5 
Victoria's  pudaing  •  176 

—  sauce  ....  176 
Vol  auvent  of  oysters    52 


WALNUT  ketch- 
up ...  .  286 
Wabiuts,  pickled  .  287 
Wash  for  the  hair  .  816 
Wasps,  sting  of  .  .813 
Weights   and   mei^ 

sures  ....  elix 
Welsh  rabbit  ...  230 
Whiskey  apples  .    .301 

—  punch  ....  306 
White  cairant  jelly .  292 

—  puddings  .    .    •  193 
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White  sauce  ,..985 

—  irinewhcy  .  .  248 
Whito1»at»  mock  .  82 
Whituiff,  boiled  .    .    85 

—  broiled.  ...  86 
^  fried     ....    86 

—  pudding    ...    87 


PAOB 

Wbiting,  sauce  for  .  36 
—  stowed .  *.  .  .  86 
Wild  duck.  ...  160 
Dudgeons  ....  150 
Woodcocks     ...  149 


Y 


ORESHIREcake8281 


Yorkshire  pudding .  196 
—  puddings  plain  .  278 
Yule  cake  ....  286 


ZANDBINA'S  pod- 
ding ....  184 
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Apple  sauce,  to  kee; 

cilTTTlX 

Apple  whip  .  .  dxxvii 
Apricote  for  tarts. 
(Sm  pre$erv0d 
greengagu,)  .  clrnii 
Baked  trout  .  .  clrriii 
Bedford  pudding  dzxriii 
Bills  of  fiue  ror  4 

persons  ....  dzi 
—  for  16, 18|  or  20  dxyii 
Bottled  fruit  .  clxxsriii 
Broiled  trout.    {8ee 

5aJM.)  .    .    .  clzxiii 
Cabbage,  &c  (to  re- 
dress)   .    .     clnziii 
Calf  s  tail  soup   .     clxci 
Celery     wine     and 
yinegar.   {Bee  tar* 
ragtm*)  •    .     dzxdii 
Champagne  cup     clxxzy 
Cheese  straws     .   dzzzi 
Chesterfield  soup     .  dzx 
Christmas  pudmngs 

for  the  poor  cxd 

Claret  cup .    .     clxxzyi 
Cod     with     cream 

sauce  .  .  •  dxxii 
Cough  remedy  .  .  czcii 
Coventry  soup  .  .  cbcx 
Cream  sauce  .  .  clzzii 
Curried  yegetables  clzzxii 
Cucumber  sauce .  dzxiv 
Easter  buns  for  poor  cxci 
Fillets  of  turbot 
fried  in  batter     ebody 


f^nch    polish    re- 

viyer ....  czcii 
]EVied  sippets  .  clzxxi 
Chisliers  (manage- 
ment of)  .  .  czcii 
German  sauce  .  .  czc 
Ground  rice  sponge 
cake  .    .    .    .    cl 


Gru^cheese  fondu  dzzxi 
Haddock  with  mush- 
rooms and  oysters. 

{SeeeoUs^  .  .  clzzii 
Hot  y^tables 

sslad  .  .  .  dzzzii 
Horse  fly  bite.    {See 

ekin.)  ....  czci 
Iced  pudding .  .  clzzvi 
Italian  soup  .  .  clzzi 
Kidney  omelet  .  dzzz 
£idneys  stewed   in 

Port  wine  .  .  dzziy 
Maccaroni  mould  of 

fowl  andtrufSes  dzzziy 
Meringues         with 

cream  .  -  .  .  clzxyii 
Mized  pickles  .  dzzziv 
Mosquito  bites  .  czd 
Mutton  hashed  yeni- 

son  fashion  .  dzzy 
Mushroom     omelet. 

{See  ktdne$f,)  .    dzzz 


Parmesan  toast  .   dzzzi 


Potato  flour  cakes  dzzzy 
Potato  flotir  souffli  dzziz 


Preseryed  fruits  for 
dessert   .    .     dzzzvi 


I  P^eseryedgreengages 

for  tarts .    .    .  rlxTTii 
Puddings  that  may 

Bb  iceil  .    . 
Pulled    turkey     or 

fowl  ... 
Pumpkin  ginger  dzzzyii 
Quinee         manna - 

lade  .    .    .     clzzzrii 
Quince  sauce,  to  keep 

cItttix 
Bamakins.  {See 

Gmh'e         ekeeee 
fondu,)  .    .    .   dzzzi 
Scollops  of  meat  or 

poultry  .    .    .    dzzvi 
Scotch  scones  or  tea 

cakes      .    .    .    dzzz 
Snow  balls  with  cus- 
tard .    .    .    .dzzyiii 
Soles    with    mush- 
rooms   and    oys- 
ters, or  muscles   clzzii 
Soup  for  the  poor  '  .  czc 
Stewed  fresh  fruit  dzziz 
Stuffed  tomatoes  dzzziii 
Summer  soup     .     dzzi 
Tarragon  wine    .dzzziii 
—  yinegar      .    .  clTrxiii 
The  skm   ....  czd 
Veal    cutlets    with 
mushrooms 
truffles  .    .    . 
Whipped  cream  . 
Whitebait      .    .   dzxiii 
Wine  biscuits 


or 
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Artichokes,  to  dress 
in  oil  .    •    .    .  czcyi 

Black  silk  ydyet, 
to  dean   .    .    .  czevii 

Blanchettes  in  sauce 

czcviii 

Casnreep     •    •    •  czdii 


Claret  stains  .  , 
Cre-fydd  sauces  , 
E^ffis,  sweet — an 

Italian  dish . 
— ,  to  keep  fresh 

from    April    to 

Christmas    .    .  czcyiii 


czcyii 
czciii 

czcyi 


"Ef^ga,  scolloped     .  czcyi 
Gialla     ....   czdy 
Matters  worth  know- 
ing   czcyii 

Moth,  to  destroy  .  czcyii 
Piquant  condiment   czcy 


CRE-FYDDS 

ALQONICON   BALM, 

AN  I2£P0BTANT  DISCOVBBT  (TNTBODUCED  TO  THE  FUBLIO  FRB.  1870) 
Of  a  simple  external .  remedy,  for  the  alleviation  and  cure  of  BHKX7HA.Ti8ir, 

QOUT,     NeITBALGIA,  f  LUMBAOO,      SciATICA,     TlC,      HsADACHB,       TOOTHACHB, 

Facbachb,  EiL&ACHB,  SoBB  Teboat,  MxjicFs,  Bbomchitis,  Abthxa,  Stiff  Neck, 
Swelled  Jonns,  Sfraiks,  Chilblains,  Chaffed  Hands,  Cbamf,  Sfasms,  and 
all  ailments  that  are  increased  hy  atmospheric  inflnence.  It  does  not  contain 
oil,  landannm,  or  any  other  narcotic.  The  sleep  it  produces  is  natural,  being 
the  result  of  a  cessation  of  pain.  A  trial  only  is  necessaiy  to  test  the  truth 
of  these  assertions. 

Prepared  only  by  Cbe-fydd,  and  she  hopes  that  her  public  character  as 
the  authoress  of  *Cre-fydd's  Family  Fare,^  'Meals  for  the  Million,'  &c. 
(Simpkin,  Marshall,  &  Co.),  will  be  considered  a  sufficient  guarantee  that  the 
article  is  genuine. 

BJieumatism,  Neuralgia,  and  Asthma. 

6  Addison  Oabdbkb  North,  Kensikoton,  W.  :  Oddber  22, 1878. 
Bear  Madam,— In  reply,  to  your  enquiry,  I  have  much  pleasnie  in  stating  tliat  your 
Algonicon  Balm  haa  been  nsed  in  my  family  with  great  aacooss  in  caaea  of  Bhenmatie  and 
Kenralgio  ailection,  and  alec  in  a  case  of  Asthma.  We  hare  recommended  it  to  nmnerona 
friends,  both  in  London  and  in  the  provinoea,  with  the  like  resnlt ;  and  I  shall  continue  to 
advoeate  its  nae  whenever  I  have  the  opportunity. 

In  a  matter  of  such  pnblio  benefit  I  shall  be  glad  to  answer  any  onqniries,  and  if  you 
think  it  worth  while  yon  may  publish  this  letter.— I  am,  dear  Madam,  yours  faithfuUy, 
Incumbent  of  8t.  John  the  Saptist.  Oso.  Bookbb. 

Bhenmatie  Gk>ut. 

20  BSNYON  BOAD,  SOUTEOATB  BOAD  :  JtHv  18, 1872. 

To  Cre-f}*dd.— For  years  I  have  been  a  sufferer  from  Bhenmatie  Gout,  and  have  now  just 
recovered  from  a  most  severe  attack.  I  was  confined  to  my  bed  for  four  weeks,  and  had  tried 
oil  kinds  of  remedies  without  any  good  effect  until  I  was  advised  to  try  a  bottle  of  your  Balm, 
and  I  am  thankful  to  say  I  did  ti^  it ;  for  a^lthough  the  pain  was  moat  excruciating,  before  I 
had  used  the  first  bottle  I  was- greatly  relieved.  I  have  now  only  used  the  second  bottle  and 
am  able  to  go  to  business,  and  shall  always  keep  a  bottle  in  the  houae  in  case  of  another 
attack,  and  diould  strongly  recommend  all  suff^iug  frwn  rheumatic  gout  to  give  it  a  trial. 

WX.  PILORIIC. 

Neuralgia  in  the  Back  and  Knee,  &o.  Ac.  Aa 

AUDLBT  GOTTAGB,  PXBCT  OBOSS,  S.W. :  Morch  1871. 

I  cannot  redst  writing  to  tell  you  of  the  good  vour  Balm  haa  done  me  and  my  household. 
To  begin  with  myself,  it  haa  quite  cured  my  back  and  knee ;  it  has  cured  the  chilblainB  on 
Johnnie's  feet,  and  the  other  day  I  gave  aome  to  my  housemaid's  sister  for  Tic  in  the  face, 
and  she  reports  herself  completely  cured  by  it.  My  sister  also  haa  derived  much  benefit  from 
it  for  her  Neuralgic  Headache ;  we  has  aJao  cured  a  stifi^  neck  and  faceache,  &&  My  nurse 
has  atoo  cured  a  bad  earache,  by  applying  it  behind  the  ears.  I  shall  be  glad  to  recommend  it. 

Mas.  Douglas. 

Asthma,  Cfaronio  Bhenmatism,  Sprained  Ankle,  Aoute  Bronohitia. 

BsLGbAVB  Villa,  Bodthxnd,  1870. 

I  had  not  been  able  to  lie  on  my  right  side  for  many  yean ;  after  using  your  Batan  for 
about  a  week  I  could  do  so,  and  could  sleep  comparatlvdy  free  from  pain. 

I  fell  down  and  badly  sprained  my  ankle.  I  used  embrocation  sent  by  the  chemist,  but 
without  benefit.  I  then  tried  the  Balm,  and  after  a  few  applicaticns  I  felt  relief.  I  continued 
to  use  it  till  the  swelling  disappeared  and  my  ankle  was  quite  well. 

In  a  severe  attack  of  Bronchitis,  with  great  difficulty  of  breathing,  I  rubbed  my  chest 
and  throat  with  the '  Algonicon  Balm,'  and  felt  Immediate  relief,  and  was  able  to  sleep.  I 
continned  to  uae  it  till  I  was  wdl.    I  hope  never  to  be  without  a  bottle  of  it,  for  to  me  it  haa 
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been  a  boon.  1878 :  1  have  reoeived  a  letter  from  a  friend  who  vam  the  Balm  for  Ajstfama, 
from  which  she  has  suffered  for  some  years.  She  soys :  *  I  find  the  Balm  most  comforting  for 
my  Asthma ;  it  alwavs  relleTee,  and  often  preTents  an  attack,  I  saturate  a  sponge  and  ooror 
it  over  with  an  old  handkerchief,  and  take  it  to  bed,  placing  it  where  I  can  breathe  lis 
exhalation.    I  would  not  be  without  it.  Muss  Towue. 

lao  OxPOBD  Strebt,  comer  of  Holles  Srsiorr :  January  6, 1874. 
Madam,— The  bottle  of  Balm  you  were  kind  enough  to  supply  us  with  was  a  oompilefce 
success.    Only  two  applications  effected  the  core  of  a  very  bad  attack  of  Neuralgia.    We 
shall  tod  obliged  if  you  will  let  us  have  a  few  of  the  printed  testimonials  for  dlstribatiaii 
among  our  friends.— Yours  obliged,  S.  Mabt  b  Go. 

Alkbbfobd,  HAlns :  January  2, 1874. 
Having  often  suffered  from  serere  Cramp  in  the  leg,  I  was  reOommended  to  apply  Cre- 
fydd's  Algonioon  Balm.   I  did  so,  and  derived  instant  relief,  and  have  had  no  retuxn  <rf  pain. 
ICy  daughter  also  cured  her  sore  throat  and  toothache  by  using  the  Balm. 

HXNBT  A.  Plow,  Rector  of  BrtOUy, 

Bboupton  Barracks,  Chatham  :  December  2, 1873. 

My  dear  Madam,— I  am  anzions  to  let  you  know  of  a  wonderful  cure  1  have  made  with 
your  Balm. 

A  lady  here  had  been  suffering  from  Neuralgia  in  the  head,  neck  and  face  for  several 
weeks,  and  was  so  ill  with  it  as  to  be  obliged  to  place  herself  in  the  doctor's  hands,  but  sbe 
received  no  benefit  from  the  remedies  prescribed.  It  so  happened  that  I  went  to  call  on  her 
one  afternoon,  not  knowing  she  was  ill,  and  on  hearing  what  a  sufferer  she  was,  I  beBged  her  to 
try  the  Cre-fydd,  promising  to  send  her  my  bottle  if  she  would.  She  said  that  she  was  wHUng 
to  try  anything  to  relieve  her  pain,  so  accordingly  the  Cre-fydd  was  duly  sent.  Two  days 
after,  I  met  her  out,  looking  as  cheerful  and  blooming  as  possible,  and  on  my  enquiring  after 
her  health,  she  said,  *  I  am  quite  cured,  and  don't  know  how  to  thank  you  enough  for  recom- 
mending me  the  Balm.*  She  told  me  that  she  applied  it  well  to  her  head  (neat)  the  morning 
I  sent  it  her,  and  it  gave  her  immediate  relief,  but  towards  evening  the  pain  came  on  again, 
80  she  applied  it  a  second  time,  hod  a  good  night,  and  awoke  in  the  morning  &ee  from  pain ; 
but  to  make  assurance  doubly  sure,  she  rubbed  her  head  with  it  all  the  same»  both  in  the 
morning  and  evening.  I  have  seen  her  several  times  since,  and  she  tells  me  she  has  had  no 
return  of  neuralgia.  She  is  recommending  it  now  to  all  her  friends.  She  wrote  to  Savory 
and  Moore  for  a  bottle,  and  says  she  will  never  be  without  it.  I  think  this  is  a  most  satia- 
faotory  proof  of  its  efficacy,  having  come  under  my  immediate  notice. 

The  young  lady  to  whom  I  recommended  it  for  neuralgia  in  the  back,  applies  it  neat 
every  time  the  pain  comes  on,  and  obtains  instant  relief. 

I  hope  that  soon  it  may  be  more  widely  known,  as  it  cannot  fall  to  be  appreciated  by 
sufferers  from  neuralgia.— Believe  me,  dear  Madam,  eincerely  yours,  A.  H.  S. 

I  am  happy  to  endorse  what  my  wife  has  written.  LoTmAV  K.  Scott,  lAeutylLE. 

Princb  of  Walks'  Koad,  Norwich  :  Febrvary  28, 1874. 

Dear  Sir, — The  Algonicon  Balm  for  Rheumatism  which  you  recomm^ed  to  me, 
surprised  me  very  much  at  the  reli^  I  received  after  applying  it  only  a  few  times  to  my 
arm.  I  had  suffered  for  several  years,  and  had  great  pain  when  lifting  anything.  I  have 
lost  the  pain  entirely  from  using  this  Balm.  Wm.  Wikter. 

Forwarded  by  Mr.  Buckmaster. 

66  Braxkstonis  Road,  Brixtok  :  March  11. 1874. 
Cre-fydd. — ^Madam,— I  feel  it  a  duty  I  owe  to  you  to  acknowledge  the  benefit  I  have 
received  from  the  use  of  the  Algonicon  Balm.    To  be  candid,  it  was  only  after  repeated 

Sirsuaslon  of  a  particular  friend  that  I  was  induced  to  try  the  Balm  after  suffering  with 
heuraatlsm  in  my  ankles  for  five  years ;  however,  after  using  the  Balm  the  pidn  1^  me, 
and  after  using  it  for  about  a  month  I  was  quite  free  from  pain,  and  if  I  have  any  i^txim  of 
the  pain  I  have  only  to  use  the  Balm,  and  the  Rheumatism  is  gone.  I  do  not  know  now 
what  I  should  do  without  the  Balm  in  the  house.— I  remain,  Madam,  gratefully  yours. 

Jambs  Afplegate. 

Note.— Those  who  use  the  Algonicon  Balm  may  feel  sure  that  they  run  no  risk  of 
saturating  themselves  with  poisonous  substances,  or  of  imbibing  through  the  pores  of  the 
skin  any  dangeroiu  impurities.  Bach  ingredient  used  in  the  concoction  of 'the  Algonioon 
Balm ,  is  vouched  for  by  the  proprietress  as  a  pure  and  health-giving  agent,  and  she  cha^enges 
snyo  ne  to  prove  otherwise.      

To  be  had  in  Half -Pint  Bottles  (22  Authentic  Testimonials  enclosed),  price  4/6. 
NOTICE !— None  is  genuine  unless  the  Cre-fydd  (Government  Stamp  be  over  the  Stopper, 
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